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Regulations

TITLE 6-AGRICULTURAL CREDIT

Chapter I-Farm Credit Administration

PART 21-THE FEDERAL Lim BA l or
SPRINGFIELD

Section 21.1 of Title 6, Code of Federal
Regulations, is amended to read as fol-
lows:

§ 21.1 Application and loan fees. (a)
Each application for a new loan shall be
accompanied by a fee of $10.00.

(b) Each application for an increase
or additional Joan shall be accompamed
by a fee of $10.00.

(c) Each application for the division
of an existing loan shall be accompamed
by a fee of $5.00 for each loan which is
to result therefrom.

(d) Each application for a partial re-
lease of mortgaged security shall be ac-
compamed by a fee of $10.00.

(e) Each application for release from
personal liability for ppyment of a loan
shall be accompamed by a fee of $10.00.

In the event no appraisal of the prop-
erty is made, the entire application fee
shall be refunded.

The fee schedule described in the fore-
going paragraphs is applicable to single
Federal land bank or Land Bank Com-
missioner first mortgage loans; in the
event the application results in a joint
land bank and Land Bank Commsioner
loan, the fee shall-be computed on the
basis of the aggregate amount loaned.

Where, in connection with an appli-
cation for a new loan, an additional loan"
or a division of an existing loan it appears
necessary for the bank to make a non-
resident personal investigation, the ap-
plicant will be required to pay a fee of
$7.50, such fee to be refunded in its en-
tirety to the applicant if the investiga-
tion proves to be unnecessary or is not
made.

When a reappraisal m connection with
an application for a new loan, an addi-
tional loan or a division of an existing
loan is required because of the delay of

the applicant, or s made at the appli-
cant's request, a second fee shall be
charged computed on the basis of the fee
applicable to the original application.

Each applicant shall also be required
to pay cash outlays for abstract expenses,
recording fees and other disbursements
necessary for the completion of the
transaction.
(Sec. 13 "Ninth," 39 Stat. 372. sees. 26,32,
48 Stat. 44, 48, as amended; 12 U.S.C.
781 "Ninth" 723 (e), 1016 (e) and Sup.,
6 CFR 19.322, 19.330, 19.331, 19.333,
19.334. 19.335, 19.339, and 19.340) (Res.
Ex. Com. March 14, 1945)

[SEAL] THE FDnmAL L B.,am
OP SPa iGFIELD,

AL C. PEABODY,
Vice President.

(F. n. DoMe, 45-4932: Filed, Mar. 27, 1945;
4:47 p. m.]

TITLE 7-AGRICULTURE
Chapter XI-War Food Administration

(Distribution Orders)
[Suspension Order OD-SW-31]

PART 1590-Suoprimoz; OnDr s

BRUO UETT AND SON

Slaughterer's License No. 73-073-3 was
issued to Leo Brumnett, Sr., and Leo
Brumnett, Jr., doing business as Bruin-
nett and Son (the "respondents"), pur-
suant to the provisions of War Food Or-
der 75 (8 F.R. 11119) as amended. A
proceeding was instituted on November
21, 1944, by the issuance of a notice, to
revoke this license upon the ground that
the respondents were conducting slaugh-
tering operations in the absence of mini-
mum sanitary facilities, required by the
provisions of War Food-Orders 75 and
75.1 (8 F.R. 11227) as amended. Re-
spondents filed an answer and requested
a hearing, A hearing was held before a
presiding officer on January 16, 1945, at
which respondents appeared, adduced
evidence, cross-examined witnesses, and
were otherwise heard.

(Continued on next pa3e)

CONTENTS

REGULATIONS AND NOTICES

CMIsT GUARD: Page
Tank vessels, amendments to

regulations (Corr.)---__ 3363
" CUsroS BUFMu:

Vessels in foreign and domestic
trades, trade with non-con-
tiguous territories -.... 3315

flarrSE SrUPPIS CORPORiAION:
Ad-continent crude petroleum

compensatory adjustments 3362
FArM CR~ir AnlmsTan o:;:

Federal Land Bank of Spring-
field; application and loan
fees ----------- -3313

IN-MisATE COisxEMcn COZMMsON:
Refrigeration for:

Grapefruit shipped from El-
fers, ...... 3366

Shell eggs shipped from
Omaha, Nebr..... 3367

Routing of symbol traffic_-- 3367
NATIO:AL WAR LAEoR BoAD:

Wage rates in excess of mmi-
mum, restrictions---_ 3359

OFPICE or D=SE 'TArsPoTAniO:
Common carriers, coordinated

operations:
Alabama .... __ .. 3368
Baltimore, Md., and Washing-

ton, D.C. 3310
California-- 3370
Connecticut, New Jersey and

Now York 3373
El Dorado, r 3374
Kalamazoo and SturgisMich_ 3371
Louisville, Ky., and Hunting-

burg, Ind--- 3368
LMddletown, Dayton and

Springfield, Ohio------ 3367
New Jersey and New York_ 3374
New Orleans, a. - 3375
New York and Albany, N. Y-- 3369
Sacramento, Calif., and Reno,

Ne- - -3372
Worcester, Brockton, Mon-

tello, Taunton, Bridge-
water, and Whitman,
Mdass 3372
(Continued on next page)

3313



FEDERAL REGISTER, Thursday, March 29, 1945

FEDER# AI EGISTEII

Published daily, except Sundays. Mondays,
and days following legal holidays, by th&
Division of the Federal Register, the National
Archives, pursuant to the authority contained
in the Federal Register Act, approved July 26,
1935 (49 Stat. 500, as amended; 44 U.S.C.,
ch. 8B), under regulations prescribed by the
Administrative Committee, approved by the
President. Distribution is made only by the
Superintendent of Documents, Government
Printing Office, Washington 25, D. C.

The regulatory material appearing herein is
keyed to the Code of Federal Regulations,
which is published, under 50 titles, pursuant
to section 11 of the Federal Register Act, as
amended June 19, 1937.

The FEmmL RzousTEz will be furnished by
Cmail to subscribers, free of postage, for $1.50
per month or $16.00 per year, payable in ad-
vance. The charge for individual copies
(minimum f5N) varies in proportion to the
size of the issue. Remit check or money
order, made payable to the Superintendent
of Documents, directly to the Government
Printing Office. Washington 25, D. C.

There are no restrictions on the republica-
tion of material appearing in the Fmm AL
REGrISR.

NOTICE

Book I of the 1943 Supplement to
the Code of Federal Regulations
may be obtained from the Superin-
tendent of Documents, Government
Printing Office, at $3.00 per copy.
This book contains the material in
Titles 1-31, including Presidential
documents, issued during the period
from June 2, 1943, through Decem-
ber 31, 1943.

CONTENTS-Continued

OFFICE OF PRICE ADMINISTRATION:
Adjustments and pricing or-

ders:
All-Wood Products Co., Inc--
Art-Fold Mfg. Co ----------
Behrens Fixture Co ---------
Belfry Coal Co.,.et al --------
Carme --------------------
Commercial Mfg. Co.
Douglas, Peyton W .......
Earl Novelty Co__ -
Eastern Furniture Mfg. Co__
Gruen Watch Co .......
Hutton, Alfred, and Buena

Vista Coal Mine .......
Kinney Aluminum Co -------
Kwik-Lite Co ---------------
Natkin and Co -------------
Richmond Mfg. Co .........
Rich Tool Co ----------------
Shaw, Joseph, Co -----------
Trimble Nurseryland Furni-

ture, Inc..............
Universal Tool and Stamping

Co ....
Bituminous coal for use as

bunker fuel (MPR 189, Am.
26) ---------.. . .--------

Page
3382
3380
3383
3376
3382
3377
3379
3378
3379
3383

3376
3380
3381
3378
3379
3378
3381

3377

3381

CONTENTS-Continued

OFFICE OF PRICE ADLmIsTRATION-
Continued. Page

Gasoline or oil drums (Supp.
Order 94, Order 41) ------ 3384

Hawaii, food and drink sold for
immediate consumption
(Restaurant MPR 9-1,
Order R-183) ---------- 3383

Hogs, dressed, and wholesale
pork cuts (RMPR 148, Am.

.22) --------------------- 3362
Lumber, used, authority to fix

community prices on all
sales (Gen. Order 61) ------ 3384

Regional and district office
orders:

Community ceiling prices, list
of orders filed --------- 3389

Malt and cereal beverages:
Jackson, Miss., district .... 3386
Jefferson County, Ala ------ 3385
Savannah, Ga., district ---- 3386

Veneer logs (2d Rev. MPR 313,
Am. 2) ------------------ 3362

Wood pipe (Supp. Order 45i Am.
15) ------------------ 3361

SECURITIES AND EXCHANGE COMMIS-
SION:

Hearings, etc..
Federal Light & Traction Co.,

et al ------------------ 3390
Pacific Gas & Electric Co --- 3391

-SOLID FUELS ADMINISTRATION FOR
WAR:

Massimo, John, & Sons; suspen-
sion order (Corr.) -------- 3366

STATE DEPARTMENT:
Foreign service regulations:

Intercourse with foreign gov-
ernments; representation
of foreign interests, etc- 3358

Miscellaneous; services for
distressed citizens
abroad -------------- 3359

WAR FOOD ADMINISTRATION:
Fats and oils, reduction of

quotas and exemptions
(WFO 42, Am. 14; 42a, Am.
4) (2 documents) --------- 3315

Fish, canned; filing of reports
(WFO 44-1, Am. 5) ------- 3315

Meat inspection regulations, re-
vision of subchapter ------- 3316

Suspension order* Brumnett &
Son -------------------- 3313

WAR PRODUCTION BOARD:
Consent orders:

Kerr, B. W -------------- 3392
Poremba, Joseph ---------- 3391
Stolnicki, Romuald and Paul-

ine --------------------- 3391
Leather, military sole, in butt

pieces (M-310, Gen. Dir.
17) ---------------------- 3361

Steel:
Allotments, reduction in sec-

ond quarter (P-142, Dir.
7) ------------------ 3360

Pipe, limitation on scheduling
during second quarter of
1945 (U-1, Dir. 4) ------- 3361

Purchase during second quar-
ter of 1945, temporary
limitation:

Controlled materials plan
(CMP Reg. 5, Dir. 26;
CMP Reg. 5A, Dir. 3)
(2 documents) --- 3359, 3360

CONTENTS-Continued

WAR PRODUCTION BOARD-Con.
Steel-Continued.

Purchase during second quar-
ter of 1945, temporary
limitation-Continued. Paoe

Government services (P-
141, Dir. 1) ---------- 3361

Mining (P-56, Dir. 2) ------ 3360
WAR SHIPPING ADMINISTRATION:

Contracts with vessel owners
and rates of compensation,
special requisition bareboat
charter for dry cargo and
tank vessels ------------ 3364

The evidence disclosed that the slaugh-
ter house used by the respondents at
Wagoner, Oklahoma, was not fly-
proofed, was without drainage and an
adequate water supply and was, together
with its equipment, in a filthy and dis-
orderly condition and located near a hog
lot, refuse heap, and other sources of
contamination,

Upon the basis of the evidence adduced
at the hearing, it is hereby found and de-
termined: That respondents were Issued
Slaughterer's License No. 73-073-3, pur-
suant to the provisions of War Food Or-
der 75; that the respondents conducted
slaughtering operations in a slaughter
house at"Wagoner, Oklahoma, in the ab-
sence of minimum sanitary facilities, as
that term is defined in War Food Order
75-1.

The maintenance of minimum sani-
tary facilities in slaughter houses is-es-
sential for the proper distribution of
meats and to assure an adequate supply
thereof for war and essential civilian
-needs. The aforesaid violations of re-
spondents have impeded the war effort;
it is therefore ordered, that:

§ 1590.13 Suspension order against
Leo Brumnett, Sr., and Leo Brumnett,
Jr., dong business as Brumnett and Son.
(a) Slaughterer's License No. '73-073-3,
issued to Leo Brumnett, Sr, and Leo
Brumnett, Jr., doing business as Brum-
nett and Son, Wagoner, Oklahoma, pur-
suant to War Food Orders 75 and 75-1,
is hereby suspenfted until the slaughter
house operated by respondents at Wago-
ner, Oklahoma, is provided with mini-
mum sanitary facilities as that term is
defined in War Food Order '75-1, or until
such time as the said respondents fur-
nish the War Food Administration with
satisfactory evidence that they will en-
gage in slaughtering operations in a
slaughter house meeting the require-
ments of War Food Order 75-1 with re-
spect to minimum sanitary facilities.

(b) Any terms used in this order which
are defined in War Food Orders '5 and
75-1 shall have the meaning therein
given to them unless otherwise distinctly
expressed or manifestly Incompatible
with the intent thereof.

(c) This order shall become effective
five days after service hereof on the re-
spondents.
(E.O. 9280, 7 P.R. 10179; E.O. 9322, 8 F.R.
3807; E.O. 9334, 8 P.R. 5423; E.O. 9302, 8
P.R. 14783; War Food Order 78, 10 P.R.
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2156; War Food Order 78-1, 8 FR. 16497;
9 F.R. 6202, 9943, 10 P.R. 2495)

Issued this 27th day of March 1945.

C. W. KITCHEN,
Director of Marketirng Services.

[F. R. Doe. 45-4928; Filed, Mar. 27, 1945;
3:15 p. m.]

[WVFO 42, Amdt. 141

-PART 1460-ATS Am OILS

REDUCTION OF QUOTAS

War Food Order No. 42. as amended
(9 FPR. 12075, 10 F.R. 2679) is further
amended by deleting the table at the end
of paragraph (b) (1) and s4bmitting in
lieu thereof the following:

Permitted
Class of edible fat or oil product: percentage
Margarine -------------------------- 120
Edible fat or oil products other than

margarine - ------- 83

This amendment shall become effec-
tive at 12:01 a. m., e. w. t., April 1, 1945.
With respect to violations, rights ac-
crued, liabilities incurred, or appeals
taken, prior to said date, under War Food
Order No. 42, as amended, all provisions
of said order shall be deemed to remain
in full force for the :purpose of sustain-
mg any proper suit, action. or other pro-
ceeding with respect to any such viola-
tion, right, liability, or appeal.

(E.O. 9280, 7 F.R. 10179; E.O. 9322, 8 F.R.
3807; E.O. 9334, 8 F.R. 5423; E.O. 9392,
8 FPR. 14783)

Issued thms 28th day of March 1945.

ASHLEY SELLERS,
Assistant War Food Administrator.

[F. R. Doe. 45-4941; Filed, far. 28, 1945;
11:11 a. m.]

[WFO 42a, Arndt. 41

PART 1460--:FATS AND Ons

REDUCTION OF QUOTAS AND EXEZPTIONS

War Food Order No. 42a, as amended
(9 F.R. 12078, 14926, 10 F.R. 943) is
further amended as follows:

'1. By deleting the figure "50" wher-
ever it appears in the table at the end of
paragraph (b) (1) and substituting m
lieu thereof the figure "40"

2. By deleting paragraph (g) and sub-
stituting m lieu thereof the following:

(g) Exemption for washed, recovered
linseed oil. In computing the amount of
fats and oils used under (b) (1) (b) (2)
or (c) (1) hereof, a manufacturer need
count only 50 percent of the actual
amount of washed, recovered linseed oil
so used.

This amendment shall become effec-
tive at 12:01 a. in., e. w. t., April 1. 1945.
With respect to violations, rights ac-
crued, liabilities mcurred, or appeals
taken, prior to said date, under War
Food Order No. 42a, as amended, all pro-
visions of said order shall be deemed to
remain in full force for the purpose of

sustaining any proper suit, action, or
other proceeding with respect to any
such violation, right, liability, or appeal.

(E.O. 9280; 7 F.R. 10179; E.O. 9322, 8
F.R. 3807; E.O. 9334, 8 F.R. 5423; E.O.
9392, 8 F.R. 14783)

Issued this 28th day of March 1945.

AsHLEy SL= ,
Assistant War Food Administrator..

[F. R. Dec. 45-4942; Filed, Mar. 28, 1945;
11:11 a. in.]

[WFO 44-1. Arndt. 51

PART 1465--FmH AND SHELLFISH

FILING OF REPORTS: CANNED FISH

War Food Order No. 44-1, as amended
(9 F.R. 7810; 10 FR. 103, 2345), is fur-
ther amended to read as follows:

§ 1465.21 Reports in connection uqth,
canned fish-C) Definition. (1) '"FO
44" means War Food Order No. 44, as
amended (9 FR. 7361, 9584, 10624; 10
F.R. 103. 555, 4377)

(2) Each term defined in WFO 44
shall, when used herein, have the same
meaning as Is set forth for each such
term In WFO 44.

(3) "1945 packing season" means the
period (1) beginning with April 1, 1945, or
any subsequent date on which a canner
commences to produce any canned fish of
the 1945 pack, and (II) ending with
March 31,1946, or the date on which such
canner ceases to produce any canned fish
of the 1945 pack, whichever date Is the
earlier.

(b) Weekly reports. Each canner
who produces any canned fish of the 1945
pack shall report on Form FDO-44-1
(Revised March 10, 1945), entitled
"Canned Fish: Weekly Pack Report." the
total quantity of canned fish of the 1945
pack produced by such canner from each
class of fish (designated in § 1465.20 (b)
(1) of WFO 44) during each calendar
week of such canner's 1945 packing sea-
son. Each such report shallbe submitted
for each calendar week during the re-
spective canner's 1945 packing season re-
gardless of whether or not such canner
produced any canned fish of the 1945
pack during a particular calendar week.
Each report for a calendar week or a part
thereof subsequent to April 1, 1945, shall
be- submitted as aforesaid within four
days after the last day of each such cal-
endar week or part thereof.

(c) Seasonal reports. In addition to
the weekly reports required to be sub-
mitted pursuant to (b) hereof, each can-
ner, as aforesaid, shall (1) report on
Form FDO-44-1 (Revised March 10,
1945) the total quantity of canned fish
of his 1945 pack of each class of fish (de-
signated n § 1465.20 Cb) (1) of WVFO 44)
produced by such canner during his 1945
packing season and (2) submit such re-
port within 15 days after the last day of
such canner's 1945 packing season.

(d) Completion of reports. The re-
spective reports submitted pursuant to
(b) and (c) hereof shall be completed In

accordance with the instructions con-
tained on the aforesaid Form FDO-44-1
(Revised March 10, 1945).

(e) Filing reports. All reports re-
quired to be submitted pursuant to this
order shall be addressed to the Director
of Marketing Service,,War Food Admin-
istration, Washington 25, D. C., Ref.
VWFO 44.

(f Effective date. This amendment
shall become effective at 12:01 a. in.,
e. w. t., April 1, 1945. With respect to
violations, rights accrued, liabilities in-
curred, or appeals taken under said War
Food Order No. 44-1, as amended, prior
to the effective time of the provisions
hereof, the provisions of said War Food
Order No. 44-1, as amended, in effect
prior to the effective time hereof shall
be deemed to continue in full force and
effect for the purpose of sustaining any
proper suit, action, or other proceeding
with respect to any such violation, Tight,
liability, or appeal.

N o=: All reporting requirements of this
order have been approved by, and subrequent
reporting and record-keeping requirements
will be subject to the approval of, Bureau
of the Budget in accordance with the Fed-
eral Reports Act of 1942.

,(E.O. 9280, 7 F.R. 10179; E.O. 9322, 8
F.R. 3807; E.O. 9334, 8 FR. 5423; E.O.
9392, 8 F.R. 14783; WFO 44, as amended,
9 F.R. 7361, 9584, 10624; 10 F.R. 103, 555,
3277)

Issued this 27th day of March 1945.

C. W. KIhcHEN,
Director of Marketing Services.

[P. R. Dec. 45-4927; Pled. Mar. 27, 1945;
3:15 p. in.]

TITLE 19-CUSTOMS DUTIES

Chapter I-Bureau of Customs

IT. D. 512091
PART 4-VEssiEs IN Foam=w mmD DoEssc

TRADES

TRADE V7ITH ON-CONTIGUOUS TERIToZY

Section 4.84 (a) Customs Regulations
of 1943 (19 CFR, Cum. Supp., 4.84 (a))
Is hereby amended by changing the
period at the end of the paragraph to a
comma and by adding immediately
thereafter the following: "unless the ves-
sel is simultaneously engaged in one or
more of the transactions listed in § 4.0
(a) (22, (4), (5). and (6). In the latter
case clearance shall be granted only on
customs Form 1385. See § 4.90 (b) i"

(R.S. 161, sec. 2, 23 Stat. 118, R.S. 4197,
as amended, R.S. 4200, as amended, 32
Stat. 172; 5 U.S.C. 22, 46 US.C. 2, 91, 92,
95. E.O. 9083; 7 PR. 1609)

[SEAL] W. R. JOHnSoN,
Commissioner of Customs.

Approved: March 26, 1945.

Hm aR11 E. GASTON,
Acting Secretary of the Treasury.

[P. R. Doc. 45-4937; Filed, Mr. 28, 1945;
11:05 a. in.]
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TITLE 9-ANIMALS AND ANIMAL
PRODUCTS

Chapter I-War Food Administration
(Packers and Stockyards)

Subchapter l--Meat Inspection Regulations

ORDER AMENDING REGULATIONS RELATING
TO MEAT INSPECTION

Pursuant to the authority conferred
upon the War Food Administrator by
Executive Order No. 9280 of December 5,
1942 (7 F.R. 10179) and Executive Order
No. 9322 of March 26, 1943 (8 FR. 3807)
as amended by Executive Order No. 9334
of April 19, 1943 (8 P.R. 5423) as
amended by Executive Order No. 9392 of
October 28, 1943 (8 F.R. 14783) and pur-
suant to the provisions of the act of
Congress approved March 4, 1907, as
amended and extended (21 U.S.C. 71-
91, 96; 21 U.S.C., 1940 ed., Sup. TTT, 71)
and section 306 of the Act of Congress
approved June 17, 1930 (19 U.S.C. 1306)
Title 9, Chapter-I, Subchapter A, Code
of Federal Regulations. (B.A.I. Order 211,
Revised), is hereby amended to read as
follows:
Part
251 Definitions.
252 Scope of Inspection.
253 Organization of force.
251 Applications for inspection or exemp-

tion; retail butchers, retail dealers,
and farmers.

255 Official numbers and inauguration of
Inspection.

256 Assignment of division employees.
257 Facilities for inspection.
258 Sanitation.
259 Ante-mortem inspection.
260 Post-mortem inspection.
201 Disposal of diseased carcasses and parts.
262 Carcasses of animals slaughtered with-

out ante-mortem inspection.
263 Tank, rooms and tanks.
264 Tanking and denaturing condemned

carcasses and parts.
265 Rendering carcasses and parts into lard.

rendered pork fat and tallow, and
other cooking.

266 Marking, branding, and Identifying
products.

267 Labeling.
268 Reinspection and preparation of prod-

ucts.
260 Market Inspection.
270 Reports.
271 Appeals.
272 Cooperation with local authorities.
273 Bribery, counterfeiting, etc.
274 Export stamps and cerpificates.
275 Transportation.
276 Federal Food, Drug, and Cosmetic Act.
277 Imported products.
278 Definitions and standards of Identity.
279 Inspection and, handling of horse meat

and products thekeof.

PART 251-DEFINTIONS

§ 251.1 Definitions. For the purposes
of this subchapter the following words,
phrases, names, and terms shall be
construed, respectively, to mean:

,(a) The Meat Inspection Act. An act
making appropriations for the Depart-
ment of Agriculture, for the fiscal year
ending June 30, 1907, approved June 30,
1906 (34 Stat. 674-679) as re-enacted by
an act making appropriations for the
Department of Agrwulture for the fiscal
year ending June 30, 1908, approved
March 4, 1907 (34 Stat. 1260-1265),-as

amended and extended (21 U.S.C., 71-91,
96; 21 U.S.C., Sup. 311, 71)

(b) The imported-meat act. Section
306 of an act entitled "An act to provide
revenue, to regulate commerce with for-
eign countries, to encourage the indus-
tries of the United States, to protect
American labor, and for other purposes,"
approved June 17, 1930 (46 Stat. 689" 19
U.S.C. 1306)
(c) The Department. The United

States Department of Agriculture.
(d) Office of Marketing Services. The

Office of Marketing Services of the War
Food Administration. -

(e) Director The Director of the
Office of Marketing Services.

(f) Division. The Meat Inspection
Division of the Livestock and Meats
Branch, Office of Marketing Services.

(g) Inspector An inspector of the
division.

(h) Division employees. Inspectors
and all other individuals employed in
the division who are authorized by the
director or the chief of division to do any
work or perform any duty in connection
with meat inspection.

(I) Officzal establishment. Any
slaughtering, meat canmng, cunng,
smoking, salting, packing, rendering, or
other similar establishment at wnch
inspection is maintained under the regu-
lations in this subchapter.

(j) Official station. One or more offi-
cial establishments included under a
single supervision.

(k) "Inspected and passed" or "U S.
inspected and passed," or "U. S. inspected
and passed by Department of Agrzcul-
ture," or any authorized abbreviations
thereof. The meat, meat byproducts, or
meat food products so marked have been
inspected and passed under the regula-
tions in this subchapter, and at the time
they were inspected, passed, and so
marked they were found to be sound,
healthful, wholesome, and fit for human
food.

(1) "U S. passed for cooking." The
meat and meat byproducts so marked
have been inspected and passed on con-
dition that they be rendered into lard,
rendered pork fat, or tallow, as pre-
scribed by Part 265 of tins subchapter,
or otherwise cooked by a method ap-
proved by the chief of division.
(m) "U. S. passed for refrzgeration."

The meat and meat byproduct so iden-
tified have been inspected and passed on
condition that they be refrigerated or
otherwise handled as prescribed by Part
261 of this subchapter, or by a method
approved by the chief of division.
(n) "U. S. inspected and condemned"

or any authorized abbreviation thereof.
The carcass, viscera, part of carcass,
meat, meat byproduct, or meat food
product, so marked or identified, is un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food.

(o) "U. S. retained" The carcass, vis-
cera, part of carcass, meat, meat byprod-
uct, or meat food product, so marked or
'identified, is held for further examina-
tion by an inspector to determine its
disposal.

(p) "U. S. suspect." The animal so
marked is suspected of being affected

with a disease or condition which may
require its condemnation, in whole or in
part, when slaughtered, and is subject to
further examination by an Inspector to
determine its disposal.

(q) "U. S. condemned." The animal
so marked has been inspected and found
to be immature, or In a dying condition,
or to have died otherwise than by slaugh-
ter, or to be affected with any other con-
dition or with any disease that wodld
require condemnation of its carcass.

(r) Inspection legend. A mark or a
statement, authorized by the regulations
in this subehapter on a product or on the
container of a p oduct indicating that
the product has been inspected and
passed for food by an Inspector.

(s) Animal. Cattle, sheep, swine, or
goat.

(t) Carcass. All parts, including vis-
cera, of a slaughtered animal that are
capable of being used for humanfood.

(u) Meat. The edible part of the mus-
cle of cattle, sheep, swine, or goats which
is skeletal or which is found in the
tongue, in the diaphragm, in the heart,
or in the esophagus, with or without the
accompanying and overlying fat, and
the portions of bone, skin, sinew, nerve,
and blood vessels which normally ac-
company the muscle tissue and which are
not separated from it. in the process of
dressing. It does not include the muscle
found in the lips, snout or ears.

(v) Meat byproduct. Any edible part
other than meat which has been derived
from one or more cattle, sheep, swine, or
goats.

(w) Meat food product. Any article
of food, or any article intended for or
calable of being used as human food
which is derived or prepared, In whole or
in substantial and definite part, from
any portion of any cattle, sheep, swine,
or goat, except such articles as organo-
therapeutic substances, meat juice, meat
extract, and the like, which are only for
medicinal purposes and are advertised
only to the medical profession.

(x) Product. Any part or all of meat,
meat byproduct, and meat food product.

(y) Immediate container or trie con-
tainer The, unit can, .pot, tin, canvas,
or other receptacle or covering in which
any product is customarily shipped.

(z) Shipping container or outside con-
tamer The box, bag, barrel, crate, or
other receptacle or covering enclosing
'any product packed in one or more im-
mediate or true containers.

(aa) Person. Natural person, Indi-
vidual, firm, partnership, corporation,
company, society, and association, and
every officer, agent or employee thereof.
Tins term shall import either the singu-
lar or the plural as the case may be.

PART 252-ScoPE OF INSPECTION
See.
252.1
262.2

252.3

252.4

Establishments requiring inspection.
Animals and product entering in-

spected establishments.
Horse slaughtering establishments re-

quiring inspection.
Inspection during the present war at

certain meat packing establish.
ments engaged In intrastate com-
merce only.
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§ 252.1 Establishments requiring in-
speetion. Every establishment in which
cattle, sheep, swme, or goats are slaugh-
tered for transportation or sale as articles
of interstate or foreign commerce, or in
which meat, meat byproducts, or meat
food products of, or derived from, cattle,
sheep, swine, or. goats are, wholly or in
part, canned, cooked, cured, smoked,
salted, packed, rendered, or otherwise
prepared for transportation or sale as
articles of interstate or foreign com-
merce, which are capable of being used
as food for man, shall have inspection
under the xegulations in this subchapter,
except as expressly exempted by Part 254
of this subchapter.

§ 252.2 Animals and product enter-
ing inspected establishments. All cattle,
sheep, swine, and' goats and all product
entering an establishment at which in-
spection is required by this subchapter,
and all product prepared, in whole or in
part, therein, shall be ipspected, handled,
prepared, marked, and labeled as re-
quired by the regulations in this sub-

,.chapter.
§ 252.3 Horse slaughtering establish-

ments zequiring inspection. Every es-
tablishment in which horses are slaugh-
tered for transportation or sale as articles
of interstate or foreign commerce, or in
which carcasses, parts of carcasses, meat,
meat byproducts, or meat food products
of, or derived from, horses are, wholly or
in part, canned, cured, smoked, salted,
packed, rendered, or otherwise prepared
for transportatior or sale as articles of
interstate or foreign commerce, which
are capable of being used as food for
man, shall have inspection in accordance
with the terms prescribed in Part 279 of
this subchapter.

§ 252.4 Inspection during the presenf
war at certain meat packing establish-
ments- engaged in intrastate commerce
only. For the duration of the present
war and not exceeding 6 months after
the termination thereof, the regulations
-in this subchapter, as amended, are ex-
tended to apply to slaughtering, meat
canning, cooking, curing, smoking, salt-
ing, packing, rendering, and similar es-
tablishments, engaged in intrastate com-
merce only, at which a substantial quan-
ity of product is prepared for purchase-
by Federal agencies when formal request
is made to the chief of division by the
-proprietor or operator of the establish-
ment: Provided, That the construction,
equipment, facilities, and sanitation of
the establishment are acceptable, under
this subchapter, for conducting ard
maintaining emergency inspection.

PART 253-ORGANIMZATON op FoRcE
Sec.
253.1 Appointments; classifications; promo-

tions.
253.2 Inspectors; qualifications; assign-

ments; duties.

§ 253.1 Appozntments; classification;
promotions. Meat inspection is con-
ducted by the Meat-Inspection Division.
All permanent employees engaged in the
work of' meat inspection are appointed
upon certification of the United States

Civil Service Commission that they have
met the requirements of that Commis-
sion. These employees are classified as
shown in § 253.2. Promotions are made
on the basis of efficiency, deportment,
and length of service.

§ 253.2 Inspectors; qualifications; as-
szgnments; duties-(a) Inspectors in
charge. These are inspectors assigned to
supervise and perform official work at
each official station. Such employee3
report direqtly to the chief of-divislon or
to a person designated by him and are
chosen by reason of their fitness for re-
sponsibility as determined by their rec-
ords in the service. All stations where
slaughtering Is conducted shall have
veterinary meat inspectors in charge.

(b) Supervising inspectors. These are
inspectors assigned to instruct, direct,
and supervise the work of division em-
ployees and perform other official duties
as required. They are assigned as the
needs of the service require and report
directly to the inspector in charge.

(c) Traveling inspectors. -These em-
ployees inspect official stations and the
conduct of operations and ascertain
whether the regulations and instructions
governing meat inspection are properly
observed. They confer with division em-
ployees including supervising inspectors
and inspectors in charge. They instruct
the inspectors in charge with a view of
promoting uniformity and efficiency of
the inspection. They report their find-
ings with recommendations to the chief
of division.

d) Veterinary meat inspectors. All
applicants examined forjthese positions
must be graduates of veterinary colleges
accredited by the United States Civil
Service Commission. Veterinary meat
inspectors make ante-mortem and post-
mortbim examinations, enforce the sani-
tary requirements in their respective de-
-partments and perform various other
duties under the direction of the Inspec-
tor in charge.c

(e) Laboratory inspectors. These em-
ployees possess technical education and
training in the microscopical, bacterio-
logical, and chemical examindtion of
product, and their inspections are con-
ducted In laboratories located at various
slaughtering centers. Pathological and
zoological laboratories arr also accessible
to which specimens may be sent, when
necessary, for diagnosis.

Cf) featinspectors. These employees
are laymen who assist veterinary inspec-
tors in ante-mortem and post-mortem
inspections, supervise the curing, can-
ning, packing, and other preparation,
handling, marking and labeling of prod-
uct, examine such articles to detect un-
sound or unfit conditions, enforce sani-
tary requirements, and perform various
other duties.

(g) Perishable foodstuffs inspectors.
These employees examine for specifica-
tion compliance and condition, meat and
meat food products, seafoods, dairy prod-
ucts, eggs, fruits, vegetables, breads, and
other perishable foodstuffs offered undeg
contract with certain governmental
agencies, and perform various other
duties.

Wh) Inspectors of imported meats and
animal byproducts. .These employees i-

,pect products, animal byproducts and
the like offered for entry into the United
States, and enforce regulations pursuant
to various laws governing the importa-
tion and sanitary control of such articles,
and perform various other duties.

(1) Meat laws investigators. These em-
ployees Investigate complaints, irregular-
ities, and apparent and alleged violations
of laws and regulations governing meat
Inspection, and perform various other
duties. -

PAnT 254--Apracnolis PrO T 'smr Oi
op Exmmirson; RnurL B=E s, RE-
T=L DrMULs, AMiD FARIIES

254.1 Application for In-pection or exemp-
tion.

2542 Insapection; drawings, information to
be furnished, subsidiary establish-
menta, notice of grunt of Inspection,
fale statements.

234.3 Exemption.
254. Exemptlon; holders of, limited to -up-

plying own customers.
254,5 Shipments of farm dressed meat.
254.6 Inspection for violations.

§ 254.1 Application for inspection or
exemption. The proprietor or operator
of each establishment of the kind speci-
fled in §§ 252.1 and 252.3 of this sub-
chapter shall make application to the
chief of division for inspection.or for ex-
emption from inspection. Every appli-
cation under this section shall be made
on a form furnished by the division,
Washington, D. C. In cases of change
of ownership or change of location, a
new applicaticn shall be made.

§ 254.2 Inspection; drawings, tnior-
mation to be furmshed, subsidiary es-
tablishments, notice of grant of znspec-
tion, false statements. () Triplicate
copies of complete drawings, with speci-
fications, consisting of foor plans show-
ing the locations of such features as the
principal pieces of equpment, floor
drains, principal drainage lines, hand
washing basins, and hose connections-for
cleanup purposes; roof plans; elevations;
cross and longitudinal sections of the
various buildings showing such features
as principal pieces of equipment, heights

-of ceilings, conveyor rails, and character
of floors and ceilings; and a plot plan
showing such features as the limits of
the plant's premises, locations in outline
of buildings on the premises, cardinal
points of the compass, and roadways and
railroads serving, the plant, properly
drawn to scale, shall accompany appli-
cations for inspection. Applicants for
inspection may request Information from
the chief of division concerning the re-
quirements before submitting plans.

(b) Each application shall specify the
names, addresses, and forms of organiza-
tion of subsidiaries for winch inspection
Is requested to do any of the business
described in §§ 252.1 or 252.3 of this sub-
chapter.

c) Notice in writing shall be given
to each applicant granted inspection,
specifying the establishment to which
the same applies.

Cd) The chief of division is hereby au-
thorized to determine whether applica-
tions for Inspection or for exemption
from inspection shall be granted or re-
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fused, and to revoke his prior approval
of any application if he determines that
any false statement was made in such
application.

§ 254.3 Exemption. (a) Retail
butchers and retail dealers in product,
supplying their customers, as provided in
the Meat-inspection Act, upon making,
application, pursuant to § 254.1, may be
exempted from inspection. To each one
so exempted a numbered certificate of
exemption shall be furmshed. No certi-
ficate of exemption shall be issued unless
all the premises on which the products
are prepared and handled are main-
tained in a sanitary condition. Failure
by certificate holders to maintain sani-
tary conditions or to conform to such of
the regulations in this subchapter as ap-
ply to them shall be cause for withdrawal
of exemption and the cancellation of cer-
tificates. Such exempted establishments
shall conform to the same regulations as
govern official establishments in regard
to labeling, the use of dyes, chemicals,
and preservatives, and the prescribed
treatment of pork to destroy trichinae as
required under Part 268 of this subchap-
ter.

(b) On request of the chief of division,
or an employee designated by him, an
exempted establishment shall furnish

such information concerning its business
and operations as has a bearing on the
exemption of the establishment from in-
spection.

(c) The chief of division is hereby au-
thorized to withdraw exemption from
any exempted establishment which fails
to comply with any applicable provision
of the Meat-inspection Act or of the reg-
ulations made pursuant thereto.

§ 254.4 Exemption, holders of, limited
to supplying own customers. No estab-
lishment holding a certificate of exemp-
tion shall use the same for any purpose
except to supply its own customers, as
provided in the Meat Inspection Act.

§ 254.5 -Shipments of farm dressed
meat. The carcasses and products of
animals slaughtered by any farmer on
the farm: Provided, They can be identi-
fied as such and are sound, healthful,
wholesome, and fit for human food, and
otherwise meet the requirements of the
applicable regulations in this subchapter,
may be transported in interstate or
foreign commerce under the provisions
of § 275.11 of this subchapter. A
farmer need not apply for exemption
from inspection in order to procure the
transportation of such carcasses and
products.

§ 254.6 Inspection for violations. The
issuance of certificates of exemption shall
be conditioned on the granting of permis-
sion by the holder thereof to inspectors
to make inspections to ascertain whether
any of the regulations in this subchapter
have been violated. Inspectors shall
make inspections to ascertain whether
any of the regulations in this subchapter
applying to retail butchers, retail deal-
ers, farmers or other persons have been
violated.

PART 255-OFFicIAL NuMEms AND INAUG-
'RATIOIN OF INSPECTION

Sec.
225.1 Official numbers; subsidiary establish-

ments.,
255.2 Separation of official from unoffielal

establishment.
255.3 Sanitation and adequate facilities.
255A Inauguration of inspection.
255.5 Withdrawal of Inspection for viola-

tions of regulations.
255.6 Reports of violations of regulations.

§ 255.1 official numbers; subsidiary
establishments. (a) To each establish-

-ment granted inspection an official num-
ber shall be assigned. Such number shall
be used to identify all inspected and
passed products prepared in the estab-
lishment. More than one number shall
shall not be assigned to an establish-
ment.

(b) Two or' more official establish-
ments under the same ownership or con-
trol may be granted the same official
number, provided a serial letter is added
in each case to identify each establish-
ment and the products thereof.

(c) When inspection has been granted
to a person at an establishment, it shall
not be granted to any other person at the
same establishment, except that a sub-
sidiary of the grantee, doing any of the
business described in § 252.1 of this sub-
chapter may apply for and receive in-
spection.

§ 255.2 Separation of official from un-
official establishment. (a) Each official
establishment shall be separate and dis-
tinct from any other official establish-
ment, from any unofficial establishment
in which any product is handled, and
from any other untofficial establishment
at the discretion of the chief of division.

(b) Inspection shall not be inaug-
urated in any building any part of which
is used as living quarters, unless the part
for which inspection is requested is sepa-
rated from such.quarters by floors, walls,
and ceilings of solid concrete, brick, or
similar material, and the floor, walls,
and ceilings are without opening that
directly or indirectly communicates with
any part of the building used as living
quarters.

§ 255.3 Sanitation and adequate facil-
ities. Inspection shall not be begun if an
establishment-is not in a sanitary condi-
tion nor unless the establishment agrees
to maintain such condition and provides
adequate facilities for conducting such
inspection.

§ 255.4 Inauguration of inspection.
When an application for inspection is
granted, the inspector in charge shall,
at or prior to the inauguration of inspec-
tion, inform the proprietor or operator of
the establishment of the requirements of
these regulalions. If the establishment,
at the time inspection is inaugurated,
contains -any product which has not
theretofore been inspected, passed, and
marked in compliance with the regula-
tions in this subchapter, the identity of
the same shall be maintained, and it
cshall not be transported or offered for
transportation in Interstate or foreign
commerce, or otherwise dealt with as
inspected and passed under the regula-

tions In this subchapter. The establish-
ment shall adopt and enforce all neces-
sary measures, and shall comply with
all such directions as the inspector in
charge may prescribe, for carrying out
the purposes of this section.

§ 255.5 Withdrawal o inspection for
vzolations of regulations. The chief of
division is hereby authorized to with-
draw inspection from any official estab-
lishment which fails to comply with any
provision of the Meat Inspection Act or
of the regulations made pursuant thereto.

§ 255.6 Reports of violations of regula-
tions. Inspectors and other division em-
ployees shall report to the inspector in
charge all violations and failures under
§ 255.5 of which they have knowledge,
and the inspector In charge shall report
the same- to the chief of division.

PART 256--ASSIGNMENT OF DIVISION
EMPOYEES

2e.
256.1

256.2

256.4
256.4

Designation of inspector In charge and
assistants.

Division employees to have access to
establishments at all times.

Badge as Identification of Inspectors.
Assignment of Inspedtors where mem-

bers of family employed; soliciting
employment.

§ 256.1 Designation of Inspector in
charge and assistants. The chief of diVI-
sion shall designate an inspector in
charge of the Inspection at each official
station, and assign to said inspector such
assistants as may be necessary.

§ 256.2 Division employees to have ac-
cess to establishments at all times. For
the purpose of any examination or in-
spection necessary to enforce any of the
provisions of the regulations contained
in this subchapter, division employees
shall have access at all times, by day or
night, whether the establishment is oper-
ated or not, to every part of any official
establishment to which they are assigned.

§ 256.3 Badge as identification of in-
spectors. Each division employee will be
furnished with a numbered official badge,
which he shall hot allow to leave his
possession, and which he shall wear In
such manner and at such times as the
chief of the division may prescribe. This
badge shall be sufficient identification to
entitle him to admittance at all regular
entrances and to all parts of the estab-
lishment and premises to which he is
assigned, and to any place, at any time,
for the purpose of making an inspection
pursuant to § 268.3 of this subehapter.

§ 256.4 Asisgnment o f inspectors
where members of family employed,
soliciting employment. Except as spe-
cifically authorized by the chief of di.
vision, no division employee shall be de.
tailed for duty at an establishment where
any member of his family Is employed by
the establishment, nor shall any Inspec-
tor in charge or other employee acting
in a supervisory capacity be continued
on duty at an official station where an
-member of his family Is employed by any
establishment under his jurisdiction.
Division employees aye forbidden to
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solicit, for any person, employment at
any official establishment, or by any offi-
cer, manager, or employee thereof.

'PART 257-FAcn Fou INsPECTION-
Sec.
257.1 Facilities for division employees.
257.2 Hours of operation of official establish-

merits.
257.3 Designation of days and hours of

operation by inspector in charge.
257.4 Overtime work of meat inspection

employees.
257.5 FacUilties and conditions to be pro-

vided by establishment.
257.6 Inspectors to furnish Implements and

maintain bands and implements in
sanitary condition.

§ 257.1 Facilities for division employ-
ees. FmUished office room, including
.light, heat, and 3anitor service, shall be
provided by official establishments, rent
free, for the exclusive use for official pur-
poses of the inspector and other division
employees assigned thereto. The room
or rooms-set apart for this purpose shall
meet with the approval of the inspector in
charge and shall be convemently located,
properly ventilated, and provided with
lockers suitable for the protection and
storage of division supplies and with fa-
cilities suitable for division employees to
change clothing. Laundry service for in-
spectors' outer work clothing shall be pro-
vided by establishments.

§ 257.2 -ours of operation of official
establishments. Each official establish-
ment shall inform the inspector in charge,
or his assistant, when work m each de-
partment has been concluded for the day,
and of the day and hour when work will
be resumed therein. Whenever any
product is to be -overhaul6d or otherwise
handled in an official establishment dur-
ing unusual hours, the establishment
shall, a reasonable time in advance, notify
the inspector in charge, or his assistant,
of the day and hour when such work will
be commenced, and such articles-shall not
be so handled except after such notice has
been given. No department of-cn official
establishment shall be operated except
under the supervision of a division em-
ployee. All slaughtering of animals and
preparation of products shall be done
within reasonable hours, and with rea-
sonable speed,-the facilities of the estab-
lishment being considered. No shipment
of any product shall be made from an of-
ficial establishment until after due notice
has been given to the inspector m charge
or his assistant.

§ 257.3 Designation of days and hours
of operation by inspector in charge.
When one inspector is detailed to conduct
the work at two or more official estab-
lishments where few animals are slaugh-
tered or where but a small quantity of
any product is prepared, the inspector m
charge may designate the hours of the
day-and the days of the week during
which such establishments may be op-
erated.

§ 257.4 Overtime work of meat inspec-
tion employees. The management of an
official establishment desiring to operate
under conditions which will require the
services of an employee of the division

on Sunday or a holiday, or for more than
eight working hours of any day, shall,
sufficiently in advance of the period of
overtime, request the inspector in charge
or -his assistant to provide Inspection
service during such overtime period, and
shall reimburse the Secretary of Agri-
culture for the cost of such overtime upon
recept of notice from an authorized of-
ficial of the department. It will be ad-
ministratively determined from time to
time which days constitute holidays.

§ 257.5 Facilities and conditions to be
provided by establishment. When re-
quired by the chief of division or the In-
spector in charge, the following facilities
and conditions, and such others as may
be essential to efficient conduct of inspec-
tion and maintenance of sanitary condi-
tions, shall be provided by each official
establishment:

(a) Satisfactory pens, equipment, and
assistants for conducting ante-mortem
inspection and for separating, marking,
and holding apart from passed animals
those marked "U. S. suspect" and those
marked'V". S. condemned" Pens, alleys
and runways shall be paved, drained, and
supplied with adequate hose connections
for cleanup purposes. Sufficient light
shall be provided for the inspection.

(b) Sufficient natural light and abun-
dant artificial light at all places and
such times of the day when natural
light may not be adequate for proper
conduct of inspection. Rooms shall be
kept sufficiently free of steam and va-
pors for inspection tb be properly made.
Equipment or substances which generate
gqses or odors shall not be used except
as specifically permitted by the chief of
division.

(c) Racks, receptacles, or other suit-
able devices for retaining such parts as
the head, tongue, tall, thymus gland,
and viscera, and all parts and blood to
be used in the preparation of meat food
products or medical products, until after
the post-mortem examination Is com-
pleted, in order that they may be Identi-
fied In case of condemnation of the car-
cass; equipment, trucks, and receptacles
for the handling of viscera of slaughtered
animals so as to prevent contact with
the floor; trucks, racks, marked recep-
tacles, tables, or other necessary equip-
ment for the separate and sanitary han-
dling of carcasses or parts passed for
cooking.

(d) Tables, benches, and other equip-
ment on which Inspection is pifrformed,
of such design, material, and construc-
tion as to enable division employees to
conduct their inspection In a ready, effi-
cient and cleanly manner.

(e) Watertight metal trucks or re-
ceptacles for holding and handling dis-
eased carcasses and parts, so constructed
as to be readily cleaned; such trucks or
receptacles to be marked in a conspicuous
manner with the phrase "U, S. con-
demned" in letters not less than 2 Inches
high and, when required by the inspector
in charge, to be equipped with facilities
for locking or spaling.

(f) Adequate arrangements, including
liquid soap and cleansers, for cleansing
and dfiinfecting hands, for sterilizing all
implements used in dressing diseased

carcasses, floors, and such other articles
and places as may be contaminated by
diseased carcasses or otherwise.

(g) In establlshmentsinwhicaslaugh-
tering is done, rooms, compartments, or
specially prepared open places, to be
known as "final Inspection places", at
which the final inspection of retained
carcasses may be conducted. Competent
assistants for handling retained carcas-
ses and parts shall be provided by the
establishment. Final inspection places
shall be adequate in size and their rail
arrangement and other equipment shall
be sufficient to prevent carcasses and
parts, passed for food or cooking, from
being contaminated by contact with con-
dened carcasses or parts. They shall
be equipped with hot water, lavatory,
sterilizer, tables, and other equipment re-
quired for ready, effiment, and sanitary
conduct of the inspection. The floors
shall be of such construction as to facili-
tate the maintenance of sanitary condi-
tions and shall have proper drainage

-connections, apd when the final inspec-
tion place Is part of a larger floor, it shall
be separated by a curb, railing, or other-
wise.

C) Rooms, compartments, and recep-
tacles in which carcasses and product
may be held for further inspection.
These shall be in such number and in
such locations as the needs of the in-
spection in the establishment may re-
quire. They shall be equipped for se-
cure locking and shall be held under locks
furnished by the department, the keys
of which shall not leave the custody of
division employees. Every such room,
compartment, or receptacle shall be
marked conspicuously with the phrase
"U. S. retained" in letters not less than
two inches high. Rooms or compart-
ments for these purposes shall be se-
cure and susceptible of beingkept clean,
including a sanitary disposal of the floor
liquids.

U) Adequate facilities, including de-
naturing materials, for the proper dis-
posal of condemned articles in accord-
ance with the regulations m this sub-
chapter. Tanks or other rendering
equipment which, under the regulations
In this subchapter, must be sealed, shall
be properly equipped for sealing as may
be specified by the chief of division.

(J) Docks and receiving rooms, to be
designated by the establishment, with
the approval of the inspector in. charge,
for the receipt and inspection of all prod-
ucts as provided in § 268. of this sub-
chapter.

(k) Suitable lockers in which brands
bearing the inspection legend ghalt be
kept when not in use. All such lockers
shall be equipped for locking with locks
to be supplied by the department, the keys
of which shall not leave the custody of
division employees.

§ 257.6 Inspectors to furnish imple-
ments and maintain hands and imple-
ments 2n -sanitary condition. Inspectors
shall furnish their own work clothing and
implements, such as knives, steels, and
triers, for conducting inspection and
shall cleanse their hands and implements
as prescribed by § 258.8 (c) of this sub-
chapter.
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PART 258--SANITATIoN

Sec.
258.1 Examination and specifications for

equipment and sanitation prior to
granting inspection.

258.2 Drawings and specifications to be fur-
nished in advance of construction.

258.3 Establishments; sanitary condition;
requirements.

258.4 Sanitary facilities and accommoda-
tions; specific requirements.

258.5 Equipment to be easily cleaned; that
for inedible products to be marked.

258.6 Scabbards for knives.
258.7 Rooms, compartments, etc., to be clean

and sanitary.
258.8 Operations, procedures, rooms, cloth-

ing, utensils, etc., *to be clean and
sanitary.

258.9 Protective coverings for product.
258.10 Slack barrels and similar containers

and vehicles and cars for product;
paper in contact with product.

258.11 Burlap wrapping for meat; meat
wrapped in. to be previously
wrapped in paper or cloth.

258.12 Second-hand tubs, barrels, other con-
tainers and tank cars; inspection
and cleaning.

258,13 Inedible operating andstorage rooms;
outer premises, docks, driveways,
approaches, pens, alleys, etc., fly-
breeding material; nuisances.

258.14 Employment of diseased persons.
268.15 Tagging insanitary equipment, etc.

§ 258.1 Examination and specifica-
tions for equipment and sanitation prior
to granting inspection. Prior to the
Inauguration of inspection, an examina-
tion of the establishment and premises
shall be made by a division employee and
the requirements for sanitation and the
necessary facilities for inspection speci-
fied.

§ 258.2 Drawings and specifications to
be furnished in advance of construction.
Triplicate copies of drawings and speci-
fications, complete as contemplated in
§ 254.2 of this subehapter, for remodeling
plants of official establishments and for
new structures shall be submitted to the
chief of division and approval obtamed'
for the plans in advance of construction.

§ 258.3 Establishments; sanitary con-
ditions; requirements. (a) Official es-
tablishments, establishments at which
market inspection is conducted, and
premises on or in which any product is
prepared or handled by or for persons
to whom certificates of exemption have
been Issued, shall be maintained in sani-
tary condition, and to this end the re-
quirements of paragraphs (b) to (h),
Inclusive, of this. section shall be com-
plied with.

(b) There shall be abuandant light,
both natural and artificial, of good qual-
ity and well distributed, and sufficient
ventilation for all rooms and compart-
ments to Insure sanitary condition.

(c) There shall be an efficient drain-
age and plumbing system for the estab-
lishment and, premises, and all drains
and gutters shall be properly Installed
with approved traps and vents.

(d) The water supply shall be ample,
clean, and potable, with adequate facil-
ities for its distribution in the plant and
its protection against contamination and
pollution. Every establishment shall
make known, and whenever required

shall afford opportunity for inspection of,
the source of its water supply, the storage
facilities, and the distribution system.

(e) The floors, walls, ceilings, parti-
tions, posts, doors, and other parts of, all
structures shall be of such materials,
construction, and finish as will make
them susceptible of being readily and
thoroughly cleaned. The floors shall be
kept watertight. The rooms and com-
partments used for edible products shall
be separate and distinct from those used
for Inedible products.

(f) The rooms and compartments in
which any product is prepared or han-
dled'shall be free from dust and from
odors from dressing and toilet rooms,
catchbasins, hbide cellars, casing rooms,
inedible tank and fertilizer rooms, and
livestock pens.

(g) Every practicable precaution shall
be taken to exclude flies, rats, mice, and
other vermin from establishments. The
use of poisons for any purpose in rooms
or compartments where any unpacked
product is-stored.or handled is forbidden,
except under such restrictions and pre-
cautions as the chief of division may pre-
scribe. The use of bait poisons in hide
cellars, inedible compartments, outbuild-
ings, or similar places, or in storerooms
containing canned or tierced products is
not forbidden but only those approved by
the chief of division may be used. So-
called rat viruses shall not be used in any
part of an establishment or the premises
thereof.

(h) Dogs and cats shall be excluded
from establishments.

§ 258.4 Sanitary facilities and accom-
modations; specific requirements. Ade-
quate sanitary facilities and accommo-
dations shall be furnished by every offi-
cial establishment. Of these the follow-
ing are specifically required:

(a) Dressing rooms, toilet rooms, and
urinals shall be sufficient in number,
ample in size, and conveniently located.
The rooms shall be provided with win-
dows to admit direct, natural light and
shall have adequate facilities for artifi-
cial light. They shall be properly ven-
tilated, and meet all requirements as to
sanitary construction and equipment.
They shall be separate from the rooms
and compartments in which products are
prepared, stored, or handled. Where
both sexes are employed, separate facil-
ities shall be provided.

(b) Modern lavatory accommodations,
including runningt hot and cold water,
soap, towels, etc. These shall be placed
in or near toilet and urinal rooms and
also at such other places in the estab-
lishment as may be essential to assure
cleanliness of all persons handling
product.

(c) Toilet soil lines shall be separate
from house drainage lines to a point out-
side the buildings and drainage from
toilet bowls and urinals shall not be dis-
charged into a grease catchbasin.

(d) Properly located facilities for
cleansing and disinfecting utensils and
hands of all persons handling any
product.

§258.5 Eq ui z p m e n t to be easily
cleaned, that for inedible products to be
marked. Equipment and utensils used

for preparing, processing, and otherwise
handling any product shall be of such
materials and construction as will make
them susceptible of being leadlly and
thoroughly cleaned and such as will In-
sure strict cleanliness In the preparation
and handling of all products. So far as Is
practicable, such equipment shall be
made of metal or other Impervious mate-
rial. Trucks and receptacles used for

.inedible materials shall be of similar
construction and shall bear some con-
spicuous and distinctive mark, and shall
not be used for handling edible products.

§ 258.6 Scabbards for knives. Scab-
bards and similar devices for the tempo-
rary retention of knives, steels, triers,
etc., by workers and others at Inspected
establishments shall be constructed oi
rust-resisting metal or other impervious
material, shall be of a type that may be
readily cleaned, and shall be kept clean.,

§ 258.7 Rooms, compartments, etc,, to
be clean and sanitary. Rooms, com-
partments, places, equipment, and uten-
sils used for preparing, storing, or other-
vise handling any product, and all other
parts of the establishment, shall be kept
clean and in sanitary condition. There
shall be no handling or storing of mate-
rials which create an objectionable con-
dition in rooms, compartments, or places
where product is prepared, stored, or
otherwise handled.

§ 258.8 Operations, procedures, rooms,
clothing, utensils, etc., to be clean and
sanitary. (a) Operations and proce-
dures involving the preparation, storing,
or handling of any product shall be
strictly in accord with gleanly and sani-
tary methods.

(b) R o o m s and compartments In
which Inspections are made and those In
which animals are slaughtered or any
product is processed or prepared shall be
kept sufficiently free of steam and vapors
to enable division employees to make in.
spections and to Insure cleanly opera-
tions. The walls, ceilings, and overhead
structuresof rooms and compartments in
which- product is prepared, handled, or
stored shall be kept reasonably free from
moisture.

(c) Butchers and others who dress.or
handle diseased carcasses or parts shall,
before handling or dressing other car-
casses or parts, cleanse their hands with
liquid soap and hot water, and rinse them
in clean water. Implements used in
dressing diseased carcasses shall be
thoroughly cleansed In boiling water or
in a prescribed disinfectant, followed by
rinsing in clean water. The employees of
the establishment who handle any prod-
uct shall keep their hands clean, and in
all cases after visiting the toilet rooms
or urinals shall wash their hands before
handling any product or Implements used
in the preparation of product.

(d) Aprons, frocks, and other outer
clothing worn by persons who handle any
product shall be of material that is read-
ily cleansed and only clean garments
shall be worn.

(e) Such practices as spitting on whet-
stones; spitting on the floor; placing
skewers, tags, or knives in the mouth; In-
flating lungs or casings, or testing with
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air from the mouth such receptacles as
tierces, kegs, casks, and the like, contain-
ing or intended as containers of any
product, are prohibited. Only mecham-
cal means may be used for testing. Care
shall be taken to prevent the contamina-
tion of products with perspiration, hair,
cosmetics, medicaments and the like.

§ 258.9 Protectiiie coverings for prod-
uct. Inspectors in charge shall require
the use of such protective coverings for
product as it is distributed from official
establishments as will afford adequate
protection for the product against dust.
dirt, insects and the like, considering the
means intended to be employed in trans-
porting the product from the establish-
ment.

§ 258.10 Slack barrels and similar eon-
tainers and vehicles and cars for prod-
auct; paper in contact with product. (a)
When necessary to avoid contamination
of product with wood splinters and the
like, slack barrels and similar containers
and Vehicles and cars shall be lined with
suitable material of good quality -before
packing.

(b) Slack barrels and- sunilar contain-
ers and vehicles and cars in which any
prodpct is transported shall be kept in a
clean and sanitary condition.

(c) Paper used for covering or lining
slack barrels and similar containers and
vehicles and cars shall be of a kind which
does not tear during use but remains in-
tact when moistened by the product and
does not disintegrate.

§ 258.11 urlap wrapping for meat:
meat wrapped in, to be previously wrap-
ped in paper or cloth. Since burlap used
without any other material as a wrapping
for meat deposits lint on the meat and
does not sufficiently protect it from out-
side contamination, the use of burlap
as a wrapping for meat will not be per-
mitted unless the meat is first wrapped
with a good grade of paper or cloth of
a kind which will prevent contamination
with lint or other foreign matter.

§ 258.12 Second-hand tubs; barrels,
other containers and tank cars; ispec-
tion and cleaning. (a) Second-hand
tubs, barrels, and boxes intended for use
as containers of any product shall be in-
spected when received at the establish-
ment and before they are cleaned. Those
showing evidence of misuse rendering
them unn to serve as containers for
food products shall be rejected. The
use of those showing no evidence-of pre-
vious misuse may be allowed after they
have been thoroughly and properly
cleaned. Steaming; after thorough
scrubbing and rinsing, is essential to
cleaning tubs and barrels.

(b) Interiors of tank cars about to be
used for the.transportation of any prod-
uct shall be carefully inspected for clean-
liness even though the last previous con-
tent was edible. Lye and soda solutions
used in cleaning must be thoroughly re-
moved by rinsing with clean water. In
their examinations division employees
shall enter the tank with a light and
examine all parts of the interior.

§ 258.13 inedible operating -and stor-
age rooms; outer premises, docks, drive-
ways, approaches, pen, alleys, eto,; iy,-
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breeding material; nuisances. All oper-
ating and storage rooms and depart-
ments of official establishments used for
Inedible materials shall be maintained in
acceptably clean condition. The outer
premises of every official establishment,
embracing docks and areas where cars
and vehicles are loaded, and the drive-
ways, approaches, yards, pens, and alleys,
shall be properly paved and drained and
kept In clean and orderly condition. All
catchbasins on the premises shall be of
such construction and location and shall
be given such attention as will insure
their being kept In acceptable condition
as regards odors and cleanliness. Catch-
basins shall not be located in depart-
ments where product is prepared, ban-
died, or stored. The accumulation on the
premises of establishments of any ma-
terial in which flies may breed, such as
hog hair, bones, paunch contents, or
manure, is forbidden. No nuisance shall
be allowed in any establishment or on its
premises.

§ 258.14 Employment of diseased per-
sons. No establishment shall employ, In
any department where any product is
handled or prepared, any person affected
with tuberculosis or other communicable
disease in a transmissible stage.

§ 258.15 Tagging insanitary equip-
ment, etc. When necessary, division em-
ployees shall attach a "U. S. rejected" tag
to any equipment or utensil which Is
unclean or the use of which would be
in violation of the regulations in this
subchapter. No equipment or utensil so
tagged shall again be used until made
acceptable. Such tag so placed shall not
be removed by any one other than a di-
vision employee.

PART 259-Azrr-MoaRTU IsPizcnon
Sec.
259,1 Ante-morten Inspection in pens of

offlclal cstablishien3 suspects.
259.2 Animals suspected of bUng dicea-ed;

disposition of on post-mortem in-
inspection or otherlie; m-arlng
suspects; temperature, uhere dL-
ease suspected.

259.3 lXarldng animals -V. S. condemned"
found diseased, dead. or in dying
condition.

259.4 Cripples and downers; boars and stz .
259.5 Immature nfimals
259.6 Animals ehowing sTmptoms of rabie,

tetanus, parturlent pareis or rall-
road slckness.

259.7 Hog cholera; swine Injected wlth boeg
cholera virus.

259.8 Eplthelloma of the eye of cattle.
259.9 Animals affected with anthrax; clean-

ing and disinfection of infected
livestock pens and drivewaya.

259.10 Cattle affected with ananarc or gSon-
erailzed edema.

259.11 Tubercular test reactors.
259.12 SwIne erslpelas.
259.13 Pregnancy or recent parturitlon.
259.14 Vaccine nnimals.
259.15 Emergency Slaughter; Inspection prior

to.
259.16 Disposition of condemned animals.
259.17 Brucellosts-reactor Soat-.

§ 259.1 -Ante-mortem inspection in
pens of oflicfal establishments; suspects.
(a) An ante-mortem examination and
Inspection shall be made of all cattle,
sheep, swine, and goats about to be
slaughtered in n official establishment

before their slaughter shall be allowed.
Such inspection shall be made on the day -
of slaughter.

(b) Such ante-mortem inspection shall
be made in pens on the premises of the
establishment in which the animals are
about to be slaughtered. When the hold-
ing pens of an official establishment are
located in a public stock yard and are re-
served for the exclusive use of the estali-
lishment, such pens shall be regarded as
pait of the premises of that establish-
ment and tile establishment shall be re-
sponsible therein for all requirements of
this subchapter.

(c) Every animal required to be
marked as a suspect on ante-mortem in-
spection in the pens of an official estab-
lishment shall be set apart, and, except
as hereinafter provided, shall be slaugh-
tered separately from other animals at
that establishment unless disposed of as
otherwise provided in this part.

§ 259.2 Animals suspected of being
diseased; disposition of on post-mortem
inspection, or otherwise; markuig sus-
pects; temperatures where disease sus-
pected. (a) All animals which, on ante-
mortem inspection, do not plainly shom,
but are suspected of being affected with,
any disease or condition that, under this
subchapter, may cause condemnation, in
whole or In part on post-mortem inspec-
tion, shall be so marked as to retain their
Identity as suspects until final p t-mor-
tern inspection, when the carcasses shall
be marked and disposed of as provided
elsewhere in this sub-chapter, or until
disposed of as otherwise provided for in
this part.

(b) All animals required by this sub-
chapter to be treated as suspects, or to
be marked as suspects, or to be marked
so as to retain their Identity as suspects,
shall be marked by or under the super-
vision of a division employee "U. S. sus-
pect", or with other distinctive mark or
marks to indicate that they are suspects
as the chief of division may adopt, such
as provided under § 259.11. No such
mark shall be removed except by a divi-
sion employee.

(c) Each animal marked '"U. S. sus-
pecV' on ante-mortem inspection, and
animals treated as suspects such as pro-
vided under § 259.11, when presented for
slaughter shall be accompamed with an
FDA Form 402-2 (formerly M 119-A),
on which shall be recorded the suspect
tag number and any other identifying tag
numbers present and a brief description
of the animal and of the disease or condi-
tion for which the aimal was classed as
a suspect, including its temperature when
the temperature of such animal nght
have a bearing on the disposition of the
carcass on post-mortem inspection.

(d) Any swine having a temperature of
106* F. or higher and any cattle, sheep
or goats having a temperature of 105 = F.
or higher shall be marked "U. S. con-
demned" In case of doubt as to the
cause of the high temperature, or when
for other reasons such'action appears
warranted, any such animals maybe held
for a reasonable time, under the super-
vision of a division employee, for further
observation and taking of temperature
before final disposition of such ammals
is determined.
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(e) When any animal tagged "U. S.
suspect" is released for any purpose or
reason, as provided in this part, the tag
shall be removed by a division employee
and his action reported to the inspector
in chgrge,

§ 259.3 Marking animals "U. S. con-
demned" found diseased, dead, or in
dying condition. (a) All animals plainly
showing on ante-mortem inspection any
disease or condition that, under this sub-
chapter, would cause condemnation of
their carcasses on post-morlem inspec-
tion shall be marked "U. S. condemned"
and disposed of in accordance with
§ 259.16.

(b) Animals received for slaughter and
found in a dying condition on premises
of an official establishment shall be
marked "U. S. coildemned" and disposed
of in accordance with § 259.16.

(c) Reactors to the tuberculin test,
required by this section to be condemned,
should be autopsied and the findings
made' the subject of a special report.

§ 259.4 Cripples and downers; boars
and stags. (a) All seriously crippled ani-
mals and animals commonly termed
"downers" if not marked "U. S. con-
demned" as required elsewhere in this
part, shall be marked and treated as
suspects in accordance with § 259.2.

(b) All boars which are sexually ma-
ture, and 'swine stags which show evi-
dence of recent castration, shall be
marked and treated as suspects in ac-
cordance with § 259.2.

§ 259.5 Immature animals. Animals
which are offered for ante-mortem in-
spection under this part, and which are
regarded as immature, shall be marked
"U. S. suspect" and, if slaughtered, the
disposition of their carcasses shall be de-
termined by the post-mortem findings
in connection with the ante-mortem con-
ditions. If not slaughtered as suspects,
such animals shall be held under divi-
sion or other responsible official super-
vision, and after sufficient development
may be released for slaughter, or may be
released for any other purpose, provided
they have not been exposed to any in-
fectious or contagious disease.

§ 259.6 Animals showing symptoms of
rabies, tetanus, parturtent parests or
railroad sickness. All an ials showing
on ante-mortem inspectioi symptoms of
rabies, tetanus, parturient paresis or rail-
road sickness shall be marked "U. S.
condemned" and disposed of in accord-
ance with § 259.16, except that cattle
showing symptoms of parturient paresis
or railroad sickness may be set apart and
held for treatment under division or
other responsible official supervision. If,
at the expiration of the treatment period,
the animal upon examination-is found to
be free from disease, it may be released
for any purpose in accordance with
§ 259.16.

§ 259.7 Hog cholera; swine injected
with hog choiera virus. (a) All hogs
planly showing on ante-mortem inspec-
tion that they are affected with hog chol-
era shall be marked "U. S. condemned"
and disposed of in accordance with
§ 259.16.

(b) If a hog has a temperature of
106' F or higher, and is of a lot in
which there are symptoms of hog chol-
era, in case of doubt as to the cause of
the high temperature, after being marked
for identification, it may be held for a
reasonable time, under the supervision
of a division employee for further ob-
servation and taking of temperature.
Any hog so held shall be reinspected on
the day it is slaughtered. If, upon such
reinspection, or, when not held for fur-
ther observation and taking of tempera-
ture, then on the original inspection, the
hog has a temperature of 106' F or
higher, it shall be condemned and dis-
posed of in accordance with § 259.16.
(c) All hogs, even though not them-

selves marked as suspects, which are of
lots one or more of which have been con-
demned or marked as suspects for hog
cholera, shall, so far as possible, be
slaughtered separately and apart from
all other animals passed on ante-mortem
inspection.
(d) A hog suspected of being affected

with hog cholera may be-set apart for
and held for treatment under division
or other responsible official supervision.
If at the expiration of the treatment pe-
riod the animal, upon examination, is
found to be free from disease, it may be
released for any purpose, including
slaughter.
(e) Swine, other than hyperimmune

swine, shall be condemned on ante-mor-
tem inspection if offered for slaughter
within 28 days after injection with hog-
cholera virus.

(f) Swine, other than hyperimmune
swine, offered for slaughter after 28 days
following injection with hog-cholera vi-
rus shall be given ante-mortem inspec-
tion in conformity with tlis subchapter
without reference to the injected virus.
(g) Hyperimmune swine shall be con-

demned on ante-mortem inspection if
offered for slaughter within 10 days after
hyperimmunization.
(h) Hyperimmune swine offered for

slaughter after 10 days following hyper-
immunization shall be given ante-mor-
tem inspection in conformity with this
subhapter without reference to the in-
jected virus.

§ 259.8 Epithelioma ol the eye of cat-
tle. (a) Any animal found on ante-mor-
tem inspection to be affected with epi-
theioma of the eye and of the orbital
region in which the eye has been de-
stroyed or obscured by neoplastic tis-
sue and which shows extensive infection,
suppuration, and necrosis, usually ac-
compamed with foul odor, or any animal
affected with epithelioma of' the eye or
of the orbital region which, regardless of
extent, is accompanied with cachexia
shall be marked "U. S. condemned" and
disposed of in accordance with, § 259.16.

(b) Any animal found on ante-mortem
inspection to be affected with epithelloma
of the eye or of the orbital region to a
lesser extent than in (a) shall be marked
"U. S. suspect" and disposed of as pro-
vided in this subchapter.

§ 259.9 Animals affected with anthrax;
cleaning and disinfection of infected live-
stock pens and driveways. (a) Any ani-
mal found on ante-mortem inspection to

n~

be affected with anthrax shall be marked
"U. S. condemned" and disposed o4 In
accordance with § 259.16.

(b) No animal of a lot in which an-
thrax is found on ante-mortem Inspec-
tion shall be presented for post-mortem
inspection until it has been determined
by a careful ante-mortem inspection that
no infected animal remains in the lot.
Apparently healthy animals other than
hogs shall be held as provided for in
paragraph (c) of this section. If desired,
all apparently healthy animals of the
lot maybe segregated and held for treat-
ment by a competent veterinarian under
division or other responsible official su-
pervision. No anthrax vaccine (live or-
ganisms) shall be used on the premises
of an official establishment.

(c) Apparently healthy animals of a
lot of cattle, calves, sheep, or goats in
which anthrax is detected, and animals
which have been treated with anthrax
biologicals which do not contain living
anthrax. organisms, shall not be pre-
sented for post-mortem inspection in
less than 21 days following the last treat-
ment or the last death. Treatment with
anthrax vaccine (live organisms) must
be elsewhere than on the official premises
and subject to the conditions stated in
paragraph (d) of this section. -

(d) Animals which have been Injected
with anthrax vaccines (live organisms)
within six weeks, and t ose bearing evi-
dence of reaction to such treatment, such
as inflammation, tumefaction, or edema
at the site of the injection, shall be con-
demned on ante-mortem inspection, or
such animals may be held under division
or other responsible official supervision
until the expiration of the six-week pe-
riod and the disappearance of any reac-
tion to the treatment.

(e) When animals are found on ante-
mortem inspection to be affected with
anthrax, the cleaning and disinfection of
exposed livestock pens and driveways of
the official establishment shall consist of
promptly and thoroughly removing and
burning all straw, litter, and manure,
This should be followed immediately by
a thorough disinfection of the exposed
premises by soaking the ground, fences,
gates, and all exposed material with a 5
percent solution of sodium hydroxide or
commercial lye prepared as outlined In
§ 260.9 (e) (1) of this subchapter, or
other disinfectant approved by the chief
of division specifically for this purpose.

§ 259.10 Cattle affected with anasarca
or generalized edema. (a) All cattle
found on ante-mortem inspection to be
affected with anasarca in advanced
stages and characterized by an extensive
and generalized edema shall be marked
"U. S. condemned" arid disposed of in ac-
cordance with § 259.16.

(b) Cattle found on ante-mortem in-
spection to be affected with anasarca to a
lesser extent than in paragraph (a) of
this section shall be marked "U. S. sus-
pect" and disposed of as provided else-
where in this subchapter.

(c) An animal suspected of being af-
fected with anasarca may be set apart
and held for treatment under division or
other responsible official supervision. If
at the expiration of the treatment period
the animal upon examination is found to
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be free from disease, it may be released
for any purpose.

§ 259.11 Tuberculin test reactors.
Animals winch are known to have reacted
to the tuberculin test and which are to be
slaughtered at an official establishment
shall be marked and treated as suspects
in accordance with § 259.2, except that
animals bearing an official "USBAI
Reacted" or similar State reactor tag
should not be tagged "U. S. suspect"

§ 259.12 Suene erystpelas. (a) All hogs
plainly showing on ante-mortem inspec-
tion that they are affected with acute
swine erysipelas shall be marked "U. S.
condemned" and disposed of in accord-
ance with § 259.16.

(b) All hogs suspected on ante-mor-
tem inspection of being affected with
swine erysipelas shall be marked and
treated as suspects and disposed of in
accordance with this subchapter.

(c) A hog suspected of being affected
with swine erysipelas may be set apart
and held under division or other respon-
sible official supervision for treatment.
If at the expiration of the treatment
period the animal upon examination is
feund to be free from disease, it may be
released for any purpose.

§ 259.13 Pregnancy or recent parturi-
tion. The slaughter of an animal which
has been marked as a suspect on account
of advanced pregnancy or on account
of having recently given birth to young,
and which has not been exposed to any
infectious or contagious disease, is not
required. Such animal, together with its
young, may be released for breeding or
dairy purposes, and when released shall
be removed promptly from the stock-
yards or premises of the establishment
where inspected. Such animals may be
held at the establishment for a period of
not less than 10 days. At the completion
of this holding period if the animals ap-
pear normal and have not been exposed
to dcntagious or infectious disease, they
may be released for slaughter or for any
other purpose.

§ 259.14 Vaccine animals. Vaccine
animals with unhealed lesions of vac-
cinia, accompanied with fever, which
have not been exposed to any other in-
fectious or contagious disease, are not re-
quired to be slaughtered and may be re-
leased for removal from the premises.

§ 259.15 Emergency slaughter" tnspec-
tion prior to. In all cases of emergency
slaughter, except as provided in § 261.29
of this subchapter, the animals shall be
inspected immediately before slaughter,
whether theretofore inspected or not.
When the necessity for emergency
slaughter exists, the establishment shall
notify the inspector in charge or his as-
sistant so that such inspection may be
made.

§ 259.16 Disposition of condemned
animals. Except as otherwise provided
in this part, animals marked "U. S. con-
demned" shall be killed by the official es-
tablishment, if not already dead, and
shall not be taken into an establishment
to be slaughtered or dressed; nor shall
they be conveyed into any departmentF
of the establishment used for edible prod-

ucts, but they shall be disposed of and
tanked in the manner provided for con-
demned carcasses in Part 264 of this sub-
chapter. The "U. S. condemned" tag
shall not be removed from, but shall re-
main on, the carcass until it goes nto the
tank at which time It may be removed
by a division employee only. The num-
ber of such tag shall be reported to the
inspector in charge by the inspector who
affixed It, and also by the inspector who
supervised the tanking of the carcass.
Any animal condemned oil account of hog
cholera, swine erysipelas, railroad sick-
ness, parturient paresis, or anasarca, may
be set apart and held for treatment un-
der division or other responsible official
supervision. The "U. S. condemned" tag
will be removed by -a division employee
either when the animal Is released to a
responsible official for treatment, or fol-
lowing treatment under division supervi-
sion if the animalis found to be free from
disease. When an animal under the pro-
visions of these regulations is to be re-
leased for a purposeother than slaughter,
the official establishment or the owner of
the animal shall first obtain permission
for the movement of such animal from
the local, state, or Federal livestock sani-
tary official having Jurisdiction.

§ 259.17 Brucellosis-reactor goats.
Goats which have reacted to a test for
brucellosis shall not be slaughtered in an
official establishment.

PAnT 260-PosT-MoarU IspzcnoN
Sec.
260.1 Extent and time of post-mortem in-

spection.
260.2 Organs and parts to be held pending

final inspection of carcases.
260.3 Carcases and parts In certain In-

stances to be retained.
260.4 Identiflcation of carca-es and parts;

taging.
260.5 Condemned carcases and parts to ba

so marked; tanking; ceparaton.
'260.6 Carcasses and parts pa.red for cooL-

Ing; marking.
260.7 Disposal of parts showing localized

lesions: removal of vpermatl cords
and pizzles.

260.8 Passing and marking of carcarze3 and
parts.

260.9 Anthrax; carcames not to be ovrcer-
crated; carcases affected to b
tanked immediately; hides, hoofs,
horns, hair, viscera and contentz,
and fat to be tanked: handling of
blood and rsading vat water; gen-
eral clean-up and disinfection.

260.10 Carcasses with skin or bide on; clean-
ing before evisceration-.,

260.11 Cleaning of hog carca=ses fnore in-
cising.

260.12 Sternum to be cpHt; abdominal and
thoracic vitcem to be removed.

26013 Carca ea or parts thereof not to be
inflated; transferring caul or other
fat.

260.14 Handling of bruised parts.
260.15 Skins from dLeased swine: removal

from establishments; disinfection;
separate compartments.

26016 Hyperlmmune swine bled before en.
tering ofIdil establashments.

260.17 Inspection of cattle, calf and cheep
lungs; hog lungs not to be raved as
edible.

260.18 Inspection of rpammary glandz.

§ 260.1 Extent and time of Post-mor-
tern inspection, A careful Rost-mortem-

examination and Inspection shall be
made of the carcasses and parts thereof
of all cattle, sheep, swine, and goats
slaughtered at official establishments.
Such inspection and examination shall
be made at the time of slaughter, except
In cases of emergencies provided for in
§ 261.29 of this subchapter.

§ 260.2 Organs and parts to be held
pending final ins peetion of carcasses.
The head, tongue, tail, thymus gland,
and all viscera, and all parts and blood
to be used in the preparation of meat
food products or medical products, shall
be held in such manner as to preserve
their Identity until after post-mortem
examination has been completed, in order
that they may be Identified in case the
carcass is condemned, passed for cooking,
or held for refrigeration.

§ 2603 Carcasses and parts in certain
instances to be retained. Each carcass,
Including all detached parts and organs
thereof, in which any lesion or other con-
dition Is found that nght render the
meat or any part or organ unfit for food
purp ses, and which for that reason
would require a subsequent inspection,
shall be retained by the division employee
at the time of inspection. The identity
of every such retained carcass, detached
part, and organ thereof shall be main-
tained until the final inspection has been
completed. Retained carcasses shall not
be washed or trimmed unless authorized
by the inspector.

§ 260.4 Identif ication o1 carcasses and
parts; tagging. Such devices and meth-
ods as may be approved by the chief of
division may be used for the temporary
Identification of retained carcasses, parts,
or organs. In all cases the identification
shall be further established by affi-ng
"U. S. retained" tags as soon. as prac-
ticable and before final inspection.
These tags shall not be removed except
by a division employee.

§ 260.5 Condemned carcasses and
parts to be so marked; tanking; separa-
tion. Each carcass or part which Is
found on final inspection to be unsound,
unhealthful, unwholesome, or otherwise
unfit for human food shall be conspicu-
ously marked on the surface tissues
thereof by a division employee at the
time of inspection "U. S. inspected and
condemned" Condemned detached
parts and organs of such character that
they cannot be so marked shall be placed
immediately In truck or receptacles
which shall be kept plainly marked "U. S.
inspected and condemned", in letters not
less than 2 Inches high. All condemned
carcasses, parts, and organs shall remain
in the custody of a division employee and
shall be tanked as required in the regu-
latlons in this subchapter at or before the
close of the day on-which they are con-
demned.

§ 260.6 Carcasses and parts passed for
cooking; marking. Carcasses and parts
passed for cooking shall be marked con-
spicuously on the surface tissues thereof
by a division employee at the time of n-
spection, "U. S. passed for cook ug'
All such carcasses and parts shall be
cooked in accordance with Part 265 of
this subchapter, and until so cookedshall
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remain in the custory of a division em-
ployee.

§ 260.7 Disposal of parts showing
localized lesions; removal of spermatic
cords and ptzzles. (a) In all cases where
carcasses showing localized lesions are
passed for food or for cooking, the dis-
eased parts shall be removed before the
"U. S. retained" tag is taken from the
carcass, and such parts shall be con-
demned.

(b) Spermatic cords shall be removed
from hog carcasses, and pizles from all
carcasses.

§ 260.8 Passing and marking of car-
casses and parts. Carcasses and parts
found to be sound, healthful, wholesome,
and fit for human food shall be passed
and marked as elsewhere provided in
this subehapter.

§ 260.9 -Anthrax; carcasses not to be
evzscerated; carcasses affected to be
tanked immediately; hides, hoofs, horns,
hair viscera and contents, and fat to be
tanked, handling of blood and scalding
vat water, general clean-up and diszn-
fection. (a) Carcasses found before evis-
ceration to be affected with anthrax shall
not be eviscerated but shall be retained,
condemned, and immediately tanked or
otherwise disposed- of as provided in
Part 264 of this subchapter.

(b) All carcasses and all parts, includ-
ing hides, hoofs, horns, hair, viscera and
contents, blood and fat, found to be af-
fected with anthrax shall be condemned
and immediately disppsed of as provided
in Part 264 of this subchapter, except
that the blood may be handled through
the usual blood cooking and drying
equipment.

(c) The part of any carcass contami-
nated with anthrax-infected material
through contact with soiled instruments,
or otherwise shall be immediately con-
demned and disposed of as provided in
Part 264 of this subchapter.

d) The scalding vat water through
which hog carcasses affected with an-
thrax have passed shall be immediately
drained into the sewer and all parts of
the scalding vat shall be cleaned and dis-
infected as provided in paragraph (e) of
this section.

(e) (1) That portion of the slaughter-
ing department (bleeding area, scalding
vat, gambrelling bench, floors, walls,
posts, platforms, saws, cleavers, knives,
hooks, and the like) as -well as em-
ployees' boots and aprons contaminated
through contact with anthrax-infected
material, shall, except as provided In sub-
paragraph (2) of this paragraph, be
cleaned immediately and disinfected with
one of the following disinfectants or
other disinfectant approved specifically
for this purpose by the chief of division:

(i) A 5% solution of sodium hydrox-
Ide or commercial lye containing at least
94% of sodium hydroxide. The solution
should be prepared freshly immediately
before use by dissolving 2Y2 pounds of
sodium hydroxide or lye in 5B2 gallons
of hot water and should be applied as
near scalding hot as possible to be most
effective. (Owing to the extr'eme caus-
tic nature of sodium hydroxide solution,
precautionary measures such as the
wearing of rubber gloves and boots to

protect the hands and feet, and goggles
to protect the eyes, should be taken by
those engaged on the disinfection job.
It is also advisable to have an acid solu-
tion, such as vinegar, in readiness in case
any of the sodium hydroxide solution
should come in contact with any part
of the bpdy.)

(ii) A solution of sodium hypochlorite
containing approximately one-half of
1% (5000 parts per million) of available
chlorine. The solution should be fresh-
ly prepared.

(iii) When a disinfectant solution has
been applied to equipment which will
afterwards contact meat, the equipment
shall be rinsed with clean water before
again being used.

(2) In case anthrax infection is found
in the hog slaughtering department, an
immediate preliminary disinfection shall
extend from the head-dropper's station
to the point where the disease is detected
and the affected carcasses shall be cut
down and removed from the room. Upon
completion of the slaughtering of the lot
of hogs of which the anthrax-infected
animals were a part, slaughtering opera-
tions shall cease, and a thorough clean-
up. and disinfection shall be made, as
provided .in subparagraph (1) of this
paragraph. If the slaughter of the lot
has not been completed by the close of
the day the clean-up and disinfection
shall not be deferred beyond the close of
the day on which anthrax was detected.

(3) The first and indispefisable pre-
cautionary step for persons who have
handled anthrax material is thorough
cleansing of the hands. and arms with
liquid soap and running hot water. It
is important that this step be taken im-
mediately after exposure, before vegeta-
tive anthrax orgamsms have had time to,
form spores. In the cleansing, a brush
or other appropriate appliance should be
used to insure the removal of all con-
taminating material from under and
about the fingernails. This process of
cleansing is most effective when per-
formed in repeated cycles of lathering
and rinsing, rather than in spending the
same amount of time in scrubbing with
a single lathering, After the hands have
been cleansed thoroughly and rinsed free
of soap, they may, if desired, be immersed
for about one minute in a 1:1,000 solu-
tion of bichloride of mercury, followed by
thorough rinsing in clean running water.
Supplies of bichloride of mercury for the
purpose must be held in the custody of
the inspector in charge. As a precau-
tionary p=sure, all persons exposed to
anthrax ilfection should report promptly
any suspicious condition (sore or car-
buncle) or symptom to a physican, In
order that anti-anthrax serum or other
treatment may be administered as indi-
cated.

§ 260.10 Carcasses with skin or hide
on, cleaning before emsceration. When
a carcass is to be dressed with the skin
or hide left on, the skin or hide shall be
thoroughly washed and cleaned before
any incision is made for the purpose of
removing any part thereof or eviscera-
tion, except that where calves are slaugli-
tered by the koshe? method, the heads
shall be removed from-the carcasses be-
fore washing of the carcasses.

§ 260.11 Cleaning of hog carcasses be-
fore incising. All hair, scurf, and dirt,
including all hoofs and claws, shall be
removed from hog carcasses, and the car-
casses thoroughly washed and cleaned
before any melsion Is made for inspection
or evisceration.

§ 260,12 Sternum to be split; abdom-
nal and thoraczc viscera to be removed.

The sternum of each carcass shall be
split and the abdominal and thoracic
viscera removed at the time of slaughter
in order to allow proper inspection,

§ 260.13 Carcasses or parts thereof
not to be inflated; transferring caul or
other fat. Carcasses or parts of car-
casses shall not be Inflated with air.
Transferring the caul or other fat from a
fat to a lean carcass Is prohibited.

§ 260.14 Handling. of bruised parts,
When only a portion of a carcass is to be
condemned on account of slight bruises,
either the bruised portion shall be re-
moved Immediately and disposed of in
accordance with Part 264 of this sub-
chapter, or the carcass shall be promptly
placed in a retaining room and kept until
chilled and the bruised portion then re-
moved and disposed of as provided above.

§ 260.15 Skins from diseased swine;
removal from establishments; disitnec-
tion; separate compartmetits. The skins
from swine condemned for tuberculosis
or any disease communicable to man or
other annnal may be removed from the
establishment, except as provided in
§ 260.9, for tanning or other Industrial
use; but they shall be removed for these
uses only after they have been disin-
fected, as follows: Each skin shall be
Immersed for not less than five minutes
in a 5 percent solution of liquor cresolls
compositus, or a 5 percent solution of
carbolic acid, or shall be otherwise
treated as prescribed by the chief of
division. The. process of skinning and
disinfecting shall be conducted In a
specially prepared place approved by the
inspector in charge, and under the super-
vision of a division employee.

§ 260.16 Hvlperimmune swine bled
before entering oficial establishments.
Carcasses of hyperimmune swine which
have been given the final bleeding at a
serum plant under supervision of the
Bureau of Animal Industry of the De-
partment may be transferred to an om-
cial establishment for dressing and post'
mortem inspection in accordance with
the provisions of this part when author-
ized by the chief of the division. The
transfer of such carcasses to the official
establishment shall be made as promptly
as possible and their delivery to the
scalding vat shall be accomplished with-
in one hour from the time bleeding is
completed. The identity of the carcasses
of hyperimmune swine shall be main-
tained in such manner as to positively
identify them and to indicate the time
of final bleeding. Procedures for main-
taining this identity shall be such as will
serve the purposes of the Virus-Serum
Control Division of the Bureau of Animal
Industry and the Meat Inspection Divi-
sion, and shall be formulated by the
nspectors In charge of the divisions In-
volved. Each day that !jyperImmune
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swine are presented for post mortem in-
spection an ante mortem report FDA
402-1 (formerly MI 119-B) covering
such swine shall be rendered by the in-
spector at the serum plant and furnmshed
the inspector in charge of meat inspec-
tion.

§ 260.17 Inspection of cattle, call and
sheep lungs; hog lungs not to be saved at
edible. (a) All cattle, calf and sheep
lungs intended for food purposes shall be
inspected to determine whether foreign
matter is present' in the air passages.
The main bronchi and branches shall be
slit by employees.of the establishment as
required by the ispector, and, if ingesta
or other objectionable foreign matter has
entered these passages, the lungs shall be
condemned.

(b)- Hog lungs shall not be saved as
edible product.

§ 260.18 Inspection of mammarj
glands. (a) Lactating mammary glands
and diseased mammary glands of cattle,
sheep, swine, and goats shall be removed
without opening the milk ducts of si-
nuses. If pus or other objectionable ma-
terial is permitted to come in contact
with the carcass, the parts of the carcass
thus contaminated shall be removed and
condemned.

(b) Cow udders may be saved for%
food purposes,,provwded suitable facilities
for handling and inspecting them are
provided.

(c) The inspection of udders from
cows which have been kept for breeding
purposes only shall consist of examina-
tion by palpation and, when necessary,
by Incision. The inspection of udders
fromr cows which have been used for
dairy pbrposes shall include slicing in
sections about two nches in thickness.
This slicing shall be done by establish-
ment employees. The udders in the
sliced condition shall be given a careful
examination by division employees. The
inspector will designate the udders
which are to be sliced. When there is
any doubt as to whether the udder is
from a cow which has been used for
breeding purposes only, then the udder
shall be sliced and inspected as provided
for udders from cows used for dairy pur-
poses. Each udder shall be properly
identified with its respective carcass and

-kept-separate and apart from other
udders until its disposal has been de-
termined, when it may be further han-
died as the conditions warrant.

(d) The udders from cows officially
designated as "Bang's disease reactors"
or as "mastitis elimination cows" shall
not be utilized for edible purposes.

CW) Lactating mammary glands of
swine intended for edible purposes shall
be handled and inspected in the same
manner as provided in paragraph (c) of
this section for the udders of cows used
for dairy purposes, except that the sliced
sections shall be about one inch in thick-
ness. Glands that are passed may be
distributed as such but their use in iueat
food products is limited to the prebara
tion of rendered pork fat.

PART 261-IMsPosmL opDmEsD CAicissES
AND PARTSSee.

261.1 Disposal of diseaed car=ase3 and
parts; general.

261.2 Tuberculos s; principles for guidanc3
In passing on carcases affected.

261.3 Disposition when affected with tuber-
culosis.

261A Hog cholera; disposition of ho car-
casse on account of.

261.5 Carcasses of swine Injected with hog
cholera virus.

261.6 Swine erysipelas.
261.7 Diamond-skIn disease.
261.8 Arthritis and polyarthrltis.
261.9 Cattle carcas-es affected with ana-

sarca or generalized edema.
261.10 Actinomycosis and actinobacllosls;

disposition of carca= and parts.
261.11 Anaplasmoss. anth, bacillary

hemaoglobinurla In cattle, blaclIeg,
hemorrhagic cepticemla, Ictero-
hemoturia In sheep, malignant
epizootic catarrb, plroplasmosls,
pyemla, septicemia, unhealed vac-
cine lesions. carcasses affected
with, to be condemned.

261.12 Malignant neoplasms; ,dipositlon of
organs, parts, or carcasss.

261.13 Epithelloma of the eye in cattle.
261.14 CaMases showng disease Such as

generalized melanoss, etc., affect-
ing the systiem to be condemned.

261.15 Abrasions, bruses. tumor, ab.,esse-,
pus, etc.; disposition of carca'-=e
and parts.

261.16 Brucellosis.
261.17 Carcasses so infected that consump-

tion of the meat may cause food
poisoning to be condemned.

261.18 Necrobacillosis, pyemla. ceptlcemla:
dLspoition of carcasses.

261.19 Caseouslympbadenlts; dlspo3t1on of
carcasses and parts.

261.20 Icterus; dlposition of carcase.
2Q1.21 Urine or sexual odor, dsposition of

carcasses.
261.22 Mange or scab; disposition of car-

casses.
261.23 Hogs affected with urtIcara, tinca

tonsurans, domode follicularum
or erythema; disposition of car-
cas=e,

261.24 Tapeworm cysts (cysticercus bovis);
methods of inspecting for: car-
casses and parts of cattle Infected
with; disposition of carcasses and
parts; conditions under which re-
frgeration permitted; calves ex-
cepted.

261.25 Hogs affected with tapeworm cysts
(pysticercus cellulosae); dispo3i-
tion.

261.6 Disposal of carcasse, organs, and
parts showing evidence of infesta-
tion with parasites not trans-
missible to man; nheep carcasse
affected with tapeworm cysts:
carcasses nfested with gid bladder
worms; organs and parts Infested
with hydatid cysts; livera infested
with flukes.

26127 Emaciated or enemic carcasse3 and
thoese showing slimy fat degenera-
tion or serious muccular nfiltra-
tion. '

26128 Carcasses showing advanced preg-
nancy, etc.; disposition.

26129 Slaughter of Injured antals at
unusual hours.

261.30 Carcasses of young calves, pigs, kids
and lambs; when condemned.

261.31 Unborn and stillborn animals.
261.32 Condemnation of animals suffocated

and hogs calded alive.
26123 Liven affected with carotenaos s;

llv.rs designated as "telengiecta-
tic" . wdusV', or "O'otted"i.
disposal.,

§ 261.1 Disposal of diseased carcasses
and parts; general. (a) The carcasses
or parts of carcasses of all animals
slaughtered at an officlal establishment
and found at the time of slaughter or at
any subsequent inspection to be affected
with any of the diseases or conditions
named in this part shall be disposed of
according to the section pertaining to the
disease or condition. Owing to the fact
that it Is impracticable to formulate
rules covering every case and to designate
at Just what stage a process becomes
loathsome or a disease noxious, the deci-
sion as to the disposal of all carcasses,
parts, or organs not specifically covered
In this subchapter shall be left to the in-
spector in charge.

(b) In cases of doubt as to a condi-
tion, a disease, or the cause of a condi-
tion, or to confirm a diagnosis, repre-
sentative specimens of the affected tis-
sues properly prepared and packaged
should be sent to one of the Bureau of
Animal Industry pathological labora-
tories for examination.

§ 261.2 Tuberculoszs; principles for
guidance in passing on carcasses af-
fected. The following principles are de-
dared for guidance in passmg on car-
casses affected with tuberculosis:

(a) No meat should be passed for food
If It contains tubercle bacilli, or if there
is a reasonable possibility that it may
contain tubercle bacilli, or if it is im-
pregnated with toxic substance of tu-
berculosis or associated septic infections-

(b) Meat should not be destroyed if
the lesions are localized and not numer-
ous, if there Is no evidence of distribu-
tion of tubercle bacilli through the blood
or by other means to the muscles or
to- parts that may be eaten with the
muscles, and If the animal Is well
nourished and in good condition, since
in this case there Is no proof, or even
reason to suspect, that the flesh is un-
wholesome.

(c) Evidences of generalized tubercu-
losis are to be sought in such distribution
and number of tuberculous lesions as can
be explained only upon the supposition
of the entrance of tubercle bacilli in con-
siderable number Into the systemic
circulation. Significant of such general-
ization is the presence of numerous um-
formly distributed tubercles-throughout
both lungs, also tubercles in the spleen,
kidneys, bones, joints, and sexual glands.
and in the lymph glands connected with
these organs and parts, or in the splenic,
renal, prescapular, popliteal. and inglu-
nal glands, when several of these organs
and parts are coincidentally affected.

,'(d) Localized tuberculosis is tubercu-
losis limited to a single or several parts
or organs of the body without evidence
of recent Invasion of numerous bacilli
into the systemic circulation.

§ 261.3 Disposition when affected with
tuberculosis. The carcasses of animals
affected with tuberculosis shall be dis-
posed of as follows:

(a) The entire carcass shall be con-
demned If any of the following condi-
tions occur:

(1) When It was observed before the
animal was killed that it was suffering
with fever.
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(2) When there is a tuberculous or
other cachexia.

(3) When the lesions of tuberculosis
are generalized, as shown by their pres-
ence not only at the usual seats of pri-
mary infection but also in parts of the
carcass or in the organs that may be
reached by the bacilli of tuberculosis
only when they are carried in the sys-
temic circulation. Tuberculous lesions
in any two of the following-men-
tioned organs are to be accepted as evi-
dence of generalization when they occur
in addition to local tuberculous lesions in
the digestive or respiratory tracts, in-
cluding the lymph glands -connected
therewlthT spleen, kidney, uterus, udder,
ovary, testicle, adrenal gland, and brain
or spinal cord or their membranes.
Numerous tubercles uniformly distrib-
uted throughout both lungs also afford
evidence of generalization.

(4) When the lesions of tuberculosis
are found in the muscles or intermus-
cular tissue or bones or joints, or in the
body lymph glands as a result of drain-
Ing the muscles, bones, or joints.

(5) When the lesions are extensive in
one or both body cavities.

(6) When the lesions are multiple,
acute, and actively progressive. (Evi-
dence of active progress consists of signs
of acute inflammation about the lesions,
or liquefaction necrosis, or the presence
of young tubercles.)

(b) An organ or a part of a carcass
shall be condemned under any of the
following conditions:

(1) When it contains lesions of tuber-
culosis.

(2) When the lesion is localized but
immediately adjacent to the flesh as in
the case of tuberculosis of the parietal
pleura or peritoneum. In this case not
only the membrane or part affected but
also the adjacent thoracic or abdominal
wall is to be condemned.

(3) When it has been contaminated
by tuberculous material through contact
with the floor or a soiled knife or other-
wise.

(4) Heads showing lesions of tuber-
culosis shall be condemned, except that
when a head is from a carcass passed for
food or for cooking and the lesions are
slight, or calcified, or encapsulated, and
are confined to lymph glands in which

-not more than two glands are involved,
the head may be passed for cooking after
the diseased tissues have been removed
and condemnied.

(5) An organ shall be condemned when
the corresponding lymph gland is tuber-
culous.

(6) Intestines and mesenteres show-
Ing lesions of tuberculosis shall be con-
demned, except that when the lesions are
slight and confined to the lymph glands
and the carcass is passed without re-
striction, the intestines may be passed
for use as casings and the fat passed for
rendering after the corresponding lymph
glanls have been removed and con-
demned: Provided, That the fat and
intestines have not been contaminated
with tuberculous material.

(c) Carcasses showing lesions of tuber-
culosis should be passed for food when
the lesions are slight, localized, and cal-
cified or encapsulated, or are limited to a

single or several parts or organs of the
body (except as noted in paragraph (a)
of this section) and there is no evidence
of recent invasion of tubercle bacilli into
the systemic circulation. Under this
paragraph carcasses showing such le-
sions as the following examples may be
passed, after the parts containing the le-
sions are removed and condemned in ac-
cordance with paragraph (b) of this sec-
tion:

(1) In the cervical lymph glands and
two groups of visceral lymph glands in a
single body cavity, such as the cervical,
bronchial, and mediastinal glands, or the
cervical, hepatic, and mesenterlc glands.

(2) In the cervical lymph glands and
one group of visceral lymph glands and
one organ in a single body cavity, such
as the cervical and bronchial glands and
lungs, or the cervical and hepatic glands
and the liver.

(3) In two groups of visceral lymph
glands and one organ in a single body
cavity, such as the bronchial 'and medi-
astinal glands: and the lungs, or the he-
patic and mesenteric glands and the
liver.

(4) In two groups of visceral lymph
glands in the thoracic cavity and one
group in the abdominal cavity, or in one
group of visceral lymph glands in the
thoracic cavity and two groups in the
abdominal cavity, such as the bronchial,
mediastinal, and hepatic glands, or the
bronchial, hepatic, and mesenteric
glands.

(5) In the cervical lymph glands and
one group of visceral lymph glands in
each body cavity, such as the cervical,
bronchial, and hepatic glands.

(6) In the cervical lymph glands and
one group of visceral lymph glands in
each body cavity, together with the liver
when the latter contains but few localized
foci. In this, class of carcasses, which
will be chiefly those of hogs, the lesions
of the liver areconsidered to be primary
as the disease is practically always of
alimentary origin.

(d) Carcasses which reveal lesions
more severe or more numerous than those
describeil for carcasses to be passed (par-
agraph (c) of this section) but not so
severe nor so numerous as the lesions de-
scribed for carcasses to be condemned
(paragraph (a) of this section) may be
rendered into lard, rendered pork fat, or
tallow, or otherwise cooked in accordance
with Part 265 of this subchapter, if the
distribution of the lesions is such that all
parts containing tuberculous lesions can
be removed.

§ 261.4 Hog cholera; disposition of
hog carcasses on account of. (a) The
-carcasses of all hogs affected with acute
hog cholera shall be condemned.

(b) Inconclusive but suspicious symp-
toms of hog cholera observed during the
ante mortem inspection shall be duly
considered in connection with post mor-
tem. findings and when the carcass of
such a "suspect" shows lesions in the kid-
neys and the lymph glands which re-
semble lesions of hog cholera, they shall
be regarded as those of hog cholera and
the carcass shall be condemned.

(c) Inasmuch as lesions resembling
lesions of hog cholera occur in the kid-

neys and lymph glands of hogs not af-
fected with hog cholera, carcasses of
hogs in the kidneys or lymph glands of
which appear any lesions resembling les-
ions of hog cholera shall be carefully
further Inspected for corroborative les-
ions. If on such further inspection tho
carcass shows such lesions in the kidneys
or In the lymph glands or in both, accom-
paied by characteristic lesions in some
organ or tissue, then all lesions shall be
regarded as those of hog cholera and the
carcass shall be condemned.

§ 261.5 Carcasses of swine in7c0ted
with hog cholera virus. (a) Carcasses
of swine, other than hyperlmmune swine,
if presented for inspection after 28 days
following injection with hog cholera virus
shall be given post-mortem inspection In
conformity with this part without refer-
ence to the Injected virus.

(b) Carcasses of hyperimmune swine
if presented for Inspection after 10 days
following hyperimmunization shall be
-given post-mortem inspection in con-
formity with this part without reference
to the injected virus.

§ 261.6 Swine erysipelas. Carcasses
affected with swine erysipelas which is
acute or generalized, or which show sys.
temic change, shall be condemned.

§ 261.7 Diamond-skin disease. Car-
casses of hogs affected with diamond-
skin disease when localized and not as-
sociated with systemic change may be
passed for food after removal and con.
demnation of the affected parts, provided
such carcasses are otherwise in good con-
dition.

§ 261.8 Arthritis and polvarthrtis.
(a) Carcasses affected with arthritis or

polyarthrltis when localized and not asso-
ciated with systemic change may be
passed for food after removal and con-
demnation of all affected parts, provided
the carcasses are otherwise in good con-
dition. Affected joints with correspond-
ing lymph glands shall be removed and
condemned. In order to avoid contami-
nation of the meat which is passed a Joiit
capsule shall not be opened until after
the affected joint is removed.

(b) Carcasses affected with arthritis or
polyarthritls characterized by the pres-
ence of periarticular abscesses which may
or may not be connected with similar
suppurative foci within the epiphyses of
the bones shall be condemned in cases
manifesting suppurative lesions in more
than one joint. Otherwise, the condem-
nations shall be restricted to the affected
parts, if such carcasses are otherwise in
good condition.

§ 261.9 Cattle carcasses affected with
anasarca or generalized edema. (a) Car-
casses of cattle found on post-mortem
inspection.to be affected with anasarca in
advanced stages and characterized by an
extensive or well-marked generalized
edema shall be condemned.

(b) Carcasses of cattle, Including their
detached parts and organs, 'found on
post-mortem inspection to be affected
with anasarca to a lesser extent than in
paragraph (a) of this section may be
passed for food after removal and con-
demnation of the affected tissues, pro-
vided the lesion Is localized,
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§-261.10 Actinomycoszs and actino-
bacillosts; disposition of carcasses and
parts. (a) The definition of general-
ization as outlined for tuberculosis in
§ 261.3 (a) shall apply for actinomycosis
and actinobacillosis, and carcasses of
animals so affected shall be condemned.

(b) Carcasses of animals in a well-
nourished condition showing uncompli-
cated localized lesions of actinomycosis
or actinobacillosis may be passed after
the infected organs or parts have been
removed and condemned, except as pro-
vided in paragraphs (c) and (d) of this,
section.

(c) Heads affected with actinomycosis
or actinobacillosis, including the tongue,
shall be condemned, except that when
the disease- of the .aw is slight, strictly
localized, and without suppuration, fistu-
lous tracts, or lymph gland involvement,
the tongue, if free from disease, may be
passed, or, when the disease is slight and
confined to the lymph glands, the head,
including the tongue, may be passed after
the affected glands have been removed
and condemned.

(d) When the disease is slight and
confined to the tongue, with or without
involvement of the corresponding lymph
glands, the head may be passed after re-
moval and condemnation of the tongue
and corresponding lymph glands.

§ 261.11- Anap7asmosis, anthrax, bacil-
lary hemoglobrnurza in cattle, blackleg,
hemorrhagic septicemia, icterohematurn
in sheep, malignant epizootic catarrh,
pzroplasmoszs, pyemza, septicemia, un-
healed vaccine lesions; carcasses affected
with, to be condemned. Carcasses of
anmals affected with or showing lesions
of any of the following-named diseases
or conditions shall be condemned:

(a) Anaplasmosis.
(b) Anthrax.
(c) Bacillary hemoglobinurla In cattle.
(d) Blackleg.
(e) Hemorrhagic septicemia.
(f-) Icterohematuria in sheep.

.(g) Malignant epizootic catarrh.
(h) Piroplasmosis.
(i) Pyemia.
(J) Septicemia.
(k) Unhealed vaccine lesions (vaccinla).

§ 261.12 Malignant neoplasms; dispo-
sition of organs, parts, or carcasses.
Any individual organ or part of a carcass
affected with a malignant neoplasm shall
be condemned. In case the malignant
neoplasm involves any internal organ to
a marked extent, or affects the muscles,
skeleton, or body lymph glands, even pri-
marily, the carcass shall be condemned,
except as provided in § 261.13. In case
of metastasis to any other organ or part
of a carcass, or if metastasis has not oc-
curred but'there are present secondary
changes in the muscles (serious infiltra-
tion, flabbiness, or the like) the carcass
shall be condemned. Carcasses of cat-
tle affected with epithelioma of the eye
shall be disposed of according to
§ 261.13.

§ 261.13 Epithelioma of the eye of cat-
tle. (a) Carcasses of animals affected
with epithelioma of the eye, of the or-
bital region, and/or of the corresponding
parotid lymph gland shall be condemned
in their entirety if one of the following
three conditions exists:

(1) The affection has involved the os-
seous structures of the head with exten-
sive infection, suppuration, and necrosis;

(2) There is metastasis from the eye,
the orbital region, and/or the corre-
sponding parotid lymph gland to other
lymph glands, internal organs, muscles,
skeleton, or other structures, regardless
of the extent of the primary tumor; or

(3) The affection, regardless of extent,
is associated with cachexia or evidence
of absorption or secondary changes.

(b) Carcasses of animals affected with
epithelioma of the eye, of the orbital re-
gion, and/or of the corresponding paro-
tid lymph gland to a lesser extent than
in paragraph (a) of this section may be
passed for food after removal and con-
demnation of the head, including the
tongue, provided the carcass is otherwise
in good condition.

§ 261.14 Carcasses showing disease
such as generalized melanosis, etc., af-
fecting the system, to be condemned.
Carcasses of animals showing any disease
such as generalized melanosis, leukemia,
pseudo-leukemla, lymphoma, and the
like, wlch affects the system of the ani-
mal, shall be condemned.

§ 261.15 Abrasions, bruises, tumors,
abscesses, pus, etc., disposition of car-
casses and parts. All slight, well-lim-
ite'd abrasions on the tongue and inner
surface of the lips and mouth, when
without lymph-gland involvement, shall
be carefully excised, leaving only sound,
normal tissue, which may be passed.
Any organ or part of a carcass which Is
badly bruised or which Is affected by a
tumor, an abscess, or a suppurating sore,
shall be condemned; and when the le-
sions are of such character or extent as
to affect the whole carcass, the whole
carcass shall be condemned. Parts of
carcasses which are contaminated by pus
shall be condemned.

§ 261.16 Brucelosls. Carcasses af-
fected with localized lesions of brucel-
losis may be passed for food after the
affected parts and removed and con-
demned.

§ 261.17 Carcasses so infected that
consumption of the meat may cause food
poisoning to be condemned. (a) All
carcasses of animals so infected that
consumption of the products thereof may
give rise to food poisoning shall be con-
demned. This includes all carcasses
showing signs of:

(1) Acute inflammation of the lungs,
pleura, pericardium, peritoneum, or
meninges.

(2) Septicemia or pyemla, whether
puerperal, traumatic, or without any evi-
dent cause.

(3) Gangrenous or severe hemorrhagic
hnteritis or gastritis.

(4) Acute diffuse metritis or mam-
mitis.

(5) Phlebitis of the umbilical veins.
(6) Septic or purulent traumatic perl-

carditis.
(7) Any acute inflammation, abscess,

or suppurating sore, If associated with
acute nephritis, fatty and degenerated
liver, swollen soft spleen, marked pulmo-
nary hyperemia, general swelling of
lymph glands, diffuse redness of the skin,
cachexia, icteric discoloration of the car-

cass, or the like, either single or in com-
bination.

(b) Implements contamInatedby con-
tact with carcasses affected with any of
the diseased conditions mentioned m this
section shall be thoroughly cleaned and
disinfected as prescribed elsewhere in
thi sub-chapter. The equipment used
in the dressing of such carcasses, such as
viscera trucks, inspection tables, and the
like, shall be disinfected with hot water
having a minimum temperature of 1800
F. Carcasses or parts of carcasses con-
taminated by contact with such diseased
carcasses shall be condemned unless all
contaminated tissues are removed within
two hours.

§ 261.18 Necrobacilloms, pyemza, sep-
ticemia; disposition of carcasses. V'rom
the standpoint of meat inspection, necro-
bacillo is may be regarded as a local
affection at the-eginning, and carcasses
in which the lesions are so localized may
be passed for food if in a good state of
nutrition, after removing and condemn-
ing those portions affected with necro-
tic lesions. On the other hand, when
emaciation, cloudy swelling of the gland-
ular organs, or enlargement and discol-
oration of the lymph glands are associ-
ated with the affection, It is evident that
the disease has progressed beyond the
condition of localization to a state of
toxemia, and the entire carcass should
therefore be condemned as both innu-
tritious and noxious. Pyelma or septi-
cemia may intervene as a complication
of the local necrosis, and when present
the carcass shall be condemned in ac-
cordance with § 261.17.

§ 261.19 Caseous lymphadenitis; dis-
position of carcasses and parts. (a) A
thin carcass showing well-marked lesions
in the viscera and the skeletal lymph
glands, or such a carca.s showing ex-
tensive lesions in any part shall be con-
demned.

(b) P thin carcass showing well-
marked lesions In the viscera with only
slight lesions elsewhere or showing well-
marked lesions in the skeletal lymph
glands with only slight lesions elsewhere
may be passed for cooking.
- (c) A thin carcass showing only slight
lesions In the skeletal lymph glands and
in the viscera may be passed without re-
striction.

(d) A well-nourished carcass showing
well-marked lesions In the viscera and
with only slight lesions elsewhere or
showing well-marked lesions confined to
the skeletal lymph glands with only
slight lesions elsewhere may be passed
without restriction.

(e) A well-nounshed carcass showing
well-marked lesions in the viscera and
the skeletal lymph glands may be passed
for cooking; but where the lesions in a
well-nourished carcass are both numer-
ous and extensive, it shall be condemned.

Wf) All affected organs and glands of
carcasses passed without restriction or
passed for cooking shall be removed and
condemned. The term "thin' as used in
this section shall not be held applicable
to a carcass which is anemic or emaci-
ated.

§ 26120 Iqterus; disposition of car-
casses. Carcasses showing any degree of
Icters with a parenchymatous degener-
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ation of organs, the result of infection or
Intoxication, and those which show an
intense yellow or greenish-yellow discol-
oration without evidence of infection or
intoxication, shall be condemned. Car-
casses affected with icteric-like discolor-
ation, the result of conditions other than
those before stated in this section, but
-which lose such discoloration on chilling,
shall be passed for food, while those
which do not so lose such discoloration
may be passed for cooking. No carcass
retained under this section may be passed
for food unless the final inspection
thereof is completed under natural
light. Carcasses passed for cooking un-
der this section shall not be processed
other than by rendering.

§ 261.21 Urine or sexual odor dispo-
sition of carcasses. Carcasses which give
off the odor of urine or a sexual odor
shall be condemned. When the final in-
spection of such carcasses is deferred
until they have been chilled, the disposal
shall be determined by the heating test.

§ 261.22 Mange or scab; disposition of
carcasses. Carcasses of animals affected
with mange or scab in advanced stages,
showing cachexia or extensive inflamma-
tion of the flesh, shall be condemned.
When the disease is slight, the carcass
may be passed after removal of the af-
fected portion.

§ 261.23 Hogs affected with urticarza,
tinea tonsurans, demodex folliculorum or
erythema; disposition of carcasses. Car-
casses of hogs affected with -urticaria
(nettle rash) tinea tonsurans, demodex
folliculorum, or erythema may be passed
after detaching and condemning the
affected skin, if the carcass is otherwise
fit for food.

§ 261.24 Tapeworm cysts (cysticercus
bovs) methdds o1 inspecting for* car-
casses and part& of cattle infested with,
disposition of carcasses and parts; con-
ditions under which refhgeraion per-
mitted, calves excepted-a) Head. Prior
to inspection the tongue shall be de-
tached sufficiently from the head bones,
by an employee-of the establishment, to
allow a proper inspection to be made of
the internal muscles of mastication.
These muscles shall be inspected after
Incising them in such manner as to split
the muscles in a plane parallel with the
lower jawbone. The masseter muscles
also shall be incised, splitting the entire
external layer between the outer and in-
termediate fasciae.

(b) Heart. The preparation and in-
spection of hearts shall conform to one
of the following methods:

(1) The surface of the heart shall be
examined, and a longitudinal incision
made extending from base to apex
through the wall of the left ventricle and
the Interventricular septum, after which
the cut surfaces and the inner surfaces of
the ventricles shall be examined.

(2) After the external surface of the
heart has been inspected the organ shall
be prepared for further inspection by an
establishment employee severing its at-
tachihents and cutting through the in-
terventricular septum and such other
tissues as will permit him to evert the
organ completely. The inspector shall

then examine the interior surfaces and
make not.more than four deep, length-
wise incisions into the muscles of the
septum and left ventncular wall, unless
the presence of cysts is suspected, when
more incisions shall be made. Under this
method care shall be taken not to cut
completely through the walls of hearts to
be passed without restriction. If neces-
sary to maintain the identity of hearts,
'the establishment shall provide consec-
utively numbered tags and appropri-
ately mark the carcasses and hearts.

Cc) Final inspection of retained car-
casses. The external and internal mus-
cles of mastication, the heart, and the
muscular portion of the diaphragm, in-
cluding its pillars, should be carefully
and thoroughly sliced to insure the find-
ing of all cysts. Prior to the inspection
of the diaphragm its peritoneum shall be
removed. The tongue shall be carefully
inspected by palpation, and if the pres-
ence of cysts in the muscles of the organ.
is suspected, the tongue shall be thor-
oughly sliced and all-parts closely exam-
ined for cysts. In addition to the fore-
going, the exposed muscles and cut mus-
cular surfaces of the split carcass shall
be examined. Unnecessary mutilation of
carcasses which may be passed shall be
avoided.

(d) Carcasses of cattle (including the
viscera) infested with tapeworm cysts
known as cysticercus bovis shall be con-
demned if the infestation is excessive or
if the meat is watery or discolored. Car-
casses shall be considered excessively in-
fested if incisions in various parts of the
musculature expose on most of the cut
surfaces two or more cysts within an area
the size of the-palm of the hand.

(e) A carcass in which infestation
with cysticercus bovts is limited to one
dead and degenerated cyst may be passed
for food after removal and condemnation
of the cyst.

(f) Carcasses of cattle showing a
slight or moderate infestation other than
that indicated in paragraph (e) of this
section but not so extensive as indicated
in paragraph Cd) of this section, as de-
termined by a careful examination of the
heart, muscles of mastication, diaphragm
and its pillars, tongue, and of portions
of the carcass rendered visible by the
process of dressing, may be passed for
food after removal and condemnation of
the cysts, with the surrounding tissues:
Provided, That the carcasses and parts,
appropriately identified by retained
tags, are held in cold storage at a tem-
perature not higher than 150 F con-
tinuously for a period of not, less than
10 days: And provided further, That the
boned meat from such carcasses when in
boxes, tierces, or like containers, appro-
priately identified by retained tags, is
held at a temperature of not higher than
150 P continuously for a period of not
less than 20 days. As an alternative to
retention in cold storage as herein pro-
vided, such carcasses and parts may be
heated throughout to a temperature of
at least 140 ° F.

(g) Fats of carcasses passed for food
or for refrigeration under the provisions
of paragraph (f) of this section may be
passed for food provided they are
melted at a temperature of not less
than 140 ° F The edible viscera, ex-

cept the lungs and heart, of carcasses
passed for food or for refrigeration
-under the provisions of paragraph (f)
of this section may be passed for food
without refrigeration or heating, pro-
vided they are found to be free from
infestation upon final Inspection. The
intestines, weasands, and bladders from
beef carcasses, affected with cysticer-
cus boyes, which have been passed for
food or for refrigeration' may be used
for casings after they have been sub-

.Jected to the usual methods of prepa-
ration and may be passed for such pur-
pose upon completion of the final
inspection.

(h) The inspection for cysticerous
bovis may be omitted in the case of
calves under 6 weeks old. The routine
inspection of calves over 6 weeks old for
cysticercus bovis may be limited to a
careful examination of the surface of the
heart and such other surfaces as are
rendered visible by the process of
dressing.

§ 261.25 Hogs affected with tapeworm
cysts (cysticercus cellulosae), disposi-
tion. Carcasses of hogs affected with
tapeworm cysts (cysticercus cellulosae)
may be passed for cooking, but if. the
infestation is excessive the carcass shall
be condemned.

§ 261.26 Disposal of carcasses, organs,
and parts showing evidence of infestation
with parasifes not transmissible to man,
sheep carcasses affected with tapeworm
cysts; carcasses infected with gid bladder
worms; organs and parts infested with
hydatid cysts; liver's infested with flukes.
(a) In the disposal of carcasses, edible
organs, and parts of carcasses showing
evidence of infestation with parasites not
transmissible to man, the following gen-
eral rules shall govern: If the lesions are
localized in such manner and are of such
character that the parasites and the le-
sions caused by them may be radically
removed, the nonaffected portion of- the
carcass, organ, or part of the carcass may
be passed for food after the removal and
condemnation of the affected portions.
If an organ or a part of a carcass shows
numerous-lesions caused by parasites, or
if the character of the infestation Is such
that complete extirpation of the parasites
and lesions is difficult and uncertainly
accomplished, or if the parasitic infesta.
tion or invasion renders the organ or part
in any way unfit for food, the affected or-
gan or part shall-be condemned. If para-
sites are found to be distributed in a car-
cass in such a manner or to be of such a
character that their removal and the re-
moval of the lesions caused by them is
impracticable, no part of the carcass
shall be passed for food. If the infesta-
tion is excessive the carcass shall be con-
demned. If the infestation is moderate
the carcass may be passed for cooking,
but in case such carcass is not cooked as
required by Part 265 of this subchapter
It shall be condemned.

(b) In the case of sheep carcasses
affected with tapeworm cysts located in
the muscles (cysticercus evis, so-called
sheep measles, not transmissible to man),
the carcass may be passed after the re-
moval and condemnation of the affected
portions: Provided, however, That if upon
the final Inspection of sheep carcasses
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retained on account of measles the total
number of cysts found embedded in
muscle or in immediate relation with
muscular tissue, including the heart, ex-
ceeds five, this shall be taken to indicate
that the cysts are so generally distribu-
ted and so numerous that their removal
would be impracticable, and the entire
carcass shall be condemned or passed
for cooking, according to the degree of
infestation. If not to exceed five cysts
are found upon finalanspection, the car-
cass may be passed after the removal
and condemnation of the affected por-
tions.

(c) Carcasses of animals found in-
fested with gid bladder worms (coenurus
cerebralis, multiceps multiceps) may be
passed after condemnation of the af-
fected organ (brain or spinal cord)

(d) Organs or parts of carcasses in-
fested with hydatid cysts (echinococ-
cus) shall be condemned.

(e) Livers infested with flukes or
fringed tapeworms shall be condemned.

§ 261.27 Emaczate& or anemic car-
casses and those showing slimy fat de-
generation or serous muscular infiltra-
tion. Carcasses of animals too emaci-
ated or anemic to produce wholesome
meat, and careesses which show a slimy
degeneration of the fat or a serous in-
filtration of the muscles, shall be con-
demned. Mere leanness should not be
classed as emaciation.

§ 261.28 Carcasses showing advanced
pregnancy, etc., disposition. Carcasses
of animals in advanced stages of preg-
nancy (showing signs of parturition)
also carcasses of anmals which have
within 10 days given birth to young and
in -which there is no evidence of septic
infection, may be passed for cooking and
handled as provided in Part 265 of this
subehapter; otherwise, they shall be con-
demned.

§ 261.29 Slaughter of injured ammals
at unusual hours. When it is necessary
for humane reasons to slaughter an in-
jured animal at night or on Sunday or
a holiday when the inspector' cannot be
obtained, the carcass and all parts shall
be kept for inspection, with the head and
all viscera except the stomach, bladder,
and intestines held by the natural at
tachments. If -all parts are not so kept
for inspection, the carcass shall be con-
demned. If on inspection of a carcass
slaughtered in the absence of an inspec-
tor any lesion o? condition is found indi-
cating that the animal was sick or
diseased, or if there is lacking evidence of
the condition which rendered emergency
slaughter necessary, the carcass shall be
condemned.

§ 261.30 Carcasses of young calves,
pigs, kids, and lambs; wher condemned.
Carcasses of young calves, pigs, kids, and
lambs are unwholesome' and shall be
condemned if (a) the meat has the ap-
pearance of being water-soaked, is loose,
flabby, tears easily, and can be per-
forated with the fingers; or (b) its color
is grayish red; or (c) good muscular
development as a whole is lacking, espe-
cially noticeable on the upper shank of
the leg, where small amounts of serous
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infiltrates or small edematous patches
are sometimes present between the
muscles; or (d) the tissue which later
develops as the fat capsule of the kid-
neys is edematous, dirty yellow, or gray-
ish-red, tough, and intermixed with Is-
lands of fat.

§ 261.31 Unborn and stillborn. ani-
mals. All unborn and stillborn animals
shall be condemned and no hide or skin
thereof shall be removed from the car-
cass within a room in which edible
products are handled.

§ 261.32 Condemnation of animals
suffocated and hogs scalded alive. All
animals which have been suffocated in
any way and hogs which have entered
the scalding vat alive shall be con-
demned.

§ 261.33 Livers affected with caroteno-
sts; livers designated as "telangiectatie,
"sawdust", or "spotted"' disposal. (a)
Livers affected with carotenosis shall be
condemned.

(b) Cattle livers and calf livers show-
ing the conditions sometimes desig-
nated as "telangiectatic", "sawdust", or
"spotted" shall be disposed of as follows:

(1) When any or all of the conditions
are extensive and involve one-half or
more of an organ, the whole organ shall
be condemned.

(2) When any or all of the conditions
are slight in an organ, the whole organ
shall be passed without restriction.

(3) When any or all of the conditions
involve the whole organ, and are less
severe than extensive, but more severe
than slight, the whole organ shall be
cooked.

(4) When any or all of the conditions
are less severe than extensive, but more
severe than slight in a portion of an
organ, while in the remainder of the or-
gan the conditions are slight the re-
mainder shall be passed without restric-
tion and the other portion shall be
cooked.

(5) When any or all of the conditions
are extensive and involve less than one-
half of the organ, while in the remainder
of the organ the conditions are slight,
the remainder shall be passed without
restriction and the other portion shall
be condemned.

(6) When any or all of the conditions
are extensive and involve less than one-
half of the organ, while in any or all of
the remainder of the organ the condi-
tions are more severe than slight yet less
severe than extensive, all of the re-
mainder shall be cooked and the exten-
sively involved portion shall be con-
demned.

(7) The division of an organ into but
two parts as herein contemplated for
disposition, shall be accomplished by one
cut through the organ. This, of course,
does not prohibit incisions which are nec-
essary for inspection.

(c) Livers and parts of livers which
are required to be cooked shall be hed
and cooked in the establishment where
produced. They shall be cooked suffi-
ciently to Impart a cooked appearance
throughout the liver. After cooking, the
liver may be released for any purpose.

pAnT 262--CAc&ssEs or Ao nus SLAuH-
TrU WTHon AzrT-MO1a _, Ix5PEC-
TION

§ 262.1 Carcasses of animals slaugh-
tered without ante-mortem inspection.
No carcass of an animal slaughtered in
the United States, which has not had
ante-mortem inspection by a division
employee shall be brought Into an official
establishment, except that carcasses of
cattle, sheep. swine, and goats, slaugh-
tered by a farmer on the farm, to which
the head and all viscera other than the
stomach, bladder, and intestines, are
held by the natural attachments, may be
received for inspection at official estab-
lishments where there Is a veterinary
inspector, upon the conditions prescribed
In this section. After receipt in an offi-
cial establishment, every such carcass
shall be Inspected and handled in the
same manner as provided in this sub-
'chapter for carcasses of animals which
are given ante-mortem Inspection.

PAnr 263-TAnx Roomis AND TA s

263.1 Tanks, rooms, and equipment used
for inedible products to be -eparate
and apart from thoze used for edi-
ble products.

263.2 Suppresalon of cdors in preparing In-
edible product.

263.3 Carca-z-e of animals ,condemned on
ante-mortem Inspection not to pass
through compartments for edible
productz.

263Ai Dead nimal carcasses.
203.5 Inedible fats from outsiae of estab-

lishmenta.

§ 263.1 Tans, rooms, and equipment
used for inedible products to be separate
and apart from those used for edible
products. All tanks and equipment used
for rendering. preparing or storing in-
edible products shall be In rooms or com-
partments separate from those used for
rendering, preparing or storing edible
products. There ihall be no connection
between rooms or compartments contain-
Ing Inedible products and those contain-
ing edible products, except that there may
be one connecting doorway between the
slaughtering or viscera separating de-
partment and the tank charging room of
the inedible products rendering depart-
ment. Pipes and chutes installed in ac-
cordance with the requirements of the
chief of division may be used to convey
Inedible and condemned material from
edible product departments.to inedible
product departments.

§ 263.2 SuppressIon of odors in prepar-
ing inedible product. Tanks, fertilizer
driers, and other equipment used in the
preparation of inedible product shall be
properly equipped with condensers and
other appliances which will acceptably
suppress odors incident to such prepara-
tion.

§ 263.3 Carcasses of animals con-
demned on ante-mortem inspection -not
to pass through compartments for edible
products. In conveying to the inedible
product tank carcasses of anhmal.swhch
have been 'ondemned on ante-mortem
inspection, they shall not be taken
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through rooms or compartments in which
product is prepared, handled, or stored.

§ 263.4 Dead animal carcasses. (a)
With the exception of dead animals
which have died en route and are re-
ceived with animals for slaughter at an
establishment, no dead ammal may be
brought on the premises of an establish-
ment unless advance permission therefor
is obtained from the chief of division.

(b) Under no circumstances shall the
carcass of any animal which has died
otherwise than by slaughter be brought
into any room or compartment in which
any product is prepared, handled or
stored.

§ 263.5 Inedible fats from.outside of
establishments. Inedible fats from but-
sides the premises of an official estab-
lishment shall not be received except
into the tank room provided for inedible
products, and then only when their re-
ceipt into the tank room produces no
insanitary condition on the premises,
nor shall such fats be received in such
volume as interferes with prompt dis-
posal of Inedible or condemned ma-
terial produced at the establishment.
When received, they shall not enter any
room or compartment used for edible
products.

PART 264-TItzIaNG AND DMNATuRiG CoN-
DEIGNED CARCASSES AND PARTS

See.
264.1 Condemned carcasses and product;

disposing of, by tanking; sealing of
tanks; denaturing of product.

264.2 Inedible rendered fats, in whole or in
part from condemned product; de-
naturing; mineral -oil for denatur-
ing, specifications for, samples, etc.

264.3 Inedible rendered fats from, product
other than condemned.

264.4 Dispoktion of condemned meat or
product at official establishments
having no tanking facilities.

264.5 Specimens for educational purposes;
permits for, required.

264.6 Livers condemned because of parasitic
Infestation and for, other causes;
conditions under which may be dis-
posed of as fish feed.

§ 264.1 Condemned carcasses and
product; disposing of, by tanking; seal-
ing of tanks; denaturing of. product. (a)
Condemned carcasses and products at
official establishments having facilities
for tAnking shall be disposed of by tank-
ing as follows: The lower opening of the
tank shall first be sealed securely by a
division employee, except when perma-
nently connected with a blow line, then
the condemned carcasses and products
shall be placed in the tank In his pres-
ence, after which the upper opening
shall also be sealed securely by such em-
ployee, who shall then see that the con-
tents of the tank are subjected to suffi-
cient heating for sufficient time to de-
stroy effectually the contents for food
purposes:

(b) The seals of tanks shall be broken
only by ,a division employee after the
contents of the tanks have been treated
as provided in paragraph (a) of this sec-
tion. The rendered fat derived from con-
demned material shall be held until a
division employee shall have had an op-
portunity to determine whether it con-

forms with the requirements of this
section. Samples shall be taken by di-
vision employees as often as is necessary
to determine whether the rendered fat is
effectually denatured.

§ 264.2" Inedible rendered fats, in
whole or in part from condemned
product; denaturing; mzneral oil for de-
naturng, specifications for samples, etc.
(a) Rendered fat derived in whole-or
in part from condemned product shall
lbe so denatured, either with low grade
offal or approved mineral oil, as to de-
stroy it effectually for food purposes. -

When low grade offal is used to denature
rendered fat derived wholly or in part
from condemned -product the rendered
fat shall be at least as dark in color as
the division color guide. When mineral
oil is used to denature rendered fat de-
rived wholly or in part from condemned
product disposed or by rendering in a
steam tank, there shall be added to the
contents of the tank before closing and
sealing a quantity of approved mineral
oil sufficient to make not less than one
part In each 200 parts of the estimated
yield of rendered fat. When mineral oil
is used to denature rendered fat derived
wholly or in part from condemned
product disposed of by dry rendering,
there shall be added to the contents of
the dry renderer just before drawing off
a quantity of approved-mineral oil suffi-
cient to make not less than one part in
each 200 parts of the estimated yield of
rendered fat; or a quantity- of approved
mineral oil tufficient to make not less
than one part in each 200 parts of fat
shall be added to and thoroughly mixed
with the rendered fat while melted. In
the latter case the rendered fat shall be
held under division supervision until
denaturing has been completed.

(b) The mineral oil used for denatur-
ing shall have a boiling point not lower
than 205 degree C. (401 degrees F.) a
flash point (open cup) not lower than
75 degree C.'(167 degrees F.) a specific
gravity not lower than 0.819 (42 degrees
B.) and must be easily recognizable by
taste when present in fat in the propor-
tion of one part of oil to 1,000 parts
of fat.

(c) Four ounce samples shall be col-
lected from all deliveries of mineral de-
naturing oil to official establishments
and submitted to the distfict meat
Inspection laboratories to determine con-
formity with the requirements. Inspec-
tors will not permit the use of any
denaturing oil until approved by the
laboratory.

§ 264.3 Inedible rendered fats from
prodct other than condemned. Ren-
dered inedible fat derived wholly from
product other than condemned will not
be required to be denatured unless it
possesses the physical characteristics of
color, odor, and taste of an edible prod-
uct. Rendered inedible fat derived
wholly from product other than con-
demned which possesses the physical
characteristics of an edible product shall
be go changed in character as to effectu-
ally distinguish it from edible product,
denatured in accordance with § 264.2, or
denatured as prescrIbed by the chief of.
division.

§ 264.4 Disposition of condemned meat
or product at official establishments hav-
ing no tanking facilities. (a) Any car-
cass or product condemned at an official
establishment which has no facilities for
tanking shall be denatured with crude
carbolic acid'or other prescribed agent,
or be destroyed by incineration, under
the supervision of a division employee.
When such carcass or product is not In-
cinerated It shall be slashed freely with
a knife, before theo denaturing agent is
applied.

(b) Carcasses and products condemned
on account of anthrax, and the mate-
rials identified in § 260.9 of this subchdp-
ter which are derived therefrom at es-
tablishments which are not equipped
with tanking facilities shall be disposed
of by (1) complete incineration, or (2)
by thorough denaturing with a pre-
scribed denaturant, and then disposed of
in accordance with the requirements of
the particular state or municipal author-
ities, who shall be notified Immediately
by the inspector in charge.

§ 264.5 Specimens for educational
purposes; permits for required. (a)
Specimens of diseased, condemned, and
inedible materials, including pig or lamb
embryos and specimens of animal para-
sites, may be released for equcational
purposes by the inspector In charge: Pro-
reded, That the party desirings uch speci-
mens makes a written application for
same, stating the use to be made of them.
If the application is satisfactogy to the
inspector in charge, he shall Issue a per-
mit authorizing the removal of the speci-
mens. Such permits should be numbered
and issued for not beyond the then cur-
rent calendar year, And provided fur-
ther That the applicant arranges with
and receives permission from the official
establishment to obtain the specimens.

(b) The collection and handling of the
specimens referred to in paragraph (a)
6f this section shall be at such lime and
place and In such a manner as not to in-
terfere with the Inspection or to cause
any objectionable condition.

§ 264.6 Livers condemned because of
parasitic infestation and for other causes;
conditions under which may be disposed
of as fish feed. (a) Livers condemned on
account of fluke infestation may be for-
warded as fish feed provided the livers
are first freely slashed and denatured by
dipping In a hot solution containing one
part of FD & C Green #3 or Methyl Violet
In 5,000 parts of water, followed by wash-
ing in fresh water until the washings are
no longer colored, or in lieu of the dye
solution, dry, finely powdered charcoal
may be applied, and then frozen at a
temperature not higher than 10° F Lfor
not less than 48 hours; or provided the
livers are thoroughly cooked and then
slashed and denatured as indicated
above. It is essential that the livers be
sufficiently denatured through discolora-
tion by the dye or charcoal to preclude
their use as human food. Freezing may
be accomplished in the regular freezer in
a properly separated compartment or re-
ceptacle held under division lock.

(b) lavers condemned on account of
hydatids or fringed tapeworms may not
be forwarded as fish feed unless thor-
oughly cooked, slashed, and denatured
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as indicated in paragraph (a) of this
section.

(c) Livers condemned on account of
parasites other than flukes, hydatids, or
fringed tapeworms may be forwarded as
fish feed without refrigeration or cooking
after slashing and denaturing as indi-
cated in paragraph (a) of this section.

(d) Livers condemned for telan-
giectasis, angioma, "sawdust" condition,
cirrhosis, or other nonmalignant change,
benign. abscesses, or contamination,
when these conditions are not associated
with infectious disease in the carcasses,
may be forwarded as fish feed without
refrigeration or cooking: Provided, All
tissue affected with abscesses is removed
and destroyed within-the establishment:
And provided further That all livers are
slashed and denatured as indicated in
paragraph (a) of this section.

(e) Livers specified in the foregoing
paragraphs shall be placed in containers
plainly marked "fish feed-medible"
and when shipped in interstate coma-
merce shall be certified as required by
§ 275.14 of this subchapter.

PART 265-RENDEamO CARCAssEs AND PARTs

INTo LARD, RENDERED Poax FAT AND
TALLOW, AND OTHER COOKING

Sec.
265.1 Carcasses and parts passed for cooking;

rendering into lard, rendered pork
fat, or tallow.

265.2 Carcasses and parts passed for cooking
not rendered Into lard, rendered
pork fat or tallow; utilization of,
for food purposes after cooking.

265.3 Disposal of product passed for cooking
if not handled according to this
part.

§ 265.1 Carcasses and parts passed for
cooking; rendering into lard, rendered
pork fat. or tallow. (a) Carcasses and
parts passed for cooking may be ren-
dered into lard, rendered pork fat, or
tallow, provided such rendering is done
in the following manner:

(1) When closed rendering equipment
is used, the lower opening, except when
permanently connected with a blow line,
shall first be sealed securely by-a division
employee, then the carcasses or parts
shall be placed in such equipment in his
presence, after which the upper opening
will be securely sealed by such employee.
When the product passed for cooking in
the tank does not consist of a carcass or
whole primal part, the requirements for
sealing shall be at the discretion'of the
inspector in charge. Such carcasses and
parts shall be cooked for a time suffi-
cient to render them effectually into
lard, rendered pork fat, or tallow, pro-
vided all parts of the product are heated
to a temperature not lower than !70 ° F
for a period of not less than 30 minutes:-

(2) Establishments not equipped with
closed rendering equipment for rendering
carcasses and parts passed for cooking
into lard, rendered pork fat, and tallow
may render such carcasses or parts in
open kettles under the direct supervision
of a division employee. .Such rendering
shall be done during regular hours of
work and in compliance with the rg-
quirements as to temperature and time
specified in subparagraph .(1) of this
paragraph.

§ 265.2 Carcasses and parts passed for
cooking not rendered into lard, rendered
pork fat or tallow; utilization of, for food
purposes after cooking. (a) Carcasses
and parts passed for cooking may be used
for the preparation of such products as
canned meat, sausage, cooked or boiled
meat, meat loaves, and similar products,
provided all parts of such carcasses and
parts which are so used are heated to a
temperature not lower than 170 ° F. for
a period of not less than 30 minutes,
either before being used In or during the
preparation of the finished product.

(b) When product passed for cooking
is used as an ingredient of a meat food
product as contemplated in paragraph
(a) of this section at least 50 per cent of
the meat and meat byproduct ingredient
shall consist of product passed for cook-
mg. This requirement shall not apply
when the product passed for cooking has
been previously cooked as specified in
paragraph (a) of this section before be-
ing used as an ingredient of a meat food
product.

§ 265.3 Disposal of product passed for
cooking if not handled according to this
part. Product passed for cooking.if not
handled and processed under the provi-
sions of this part, shall be disposed of in
accordance with Part 264 of this sub-
chapter.

PART 266-- iuGa, BnANDIMU, AND
IDENT YING PRODUCTS

Sec.
266.1 Approval of abbreviations of marks of

Inspection.
266.2 Preparation of marking devices bear-

Ing Inspection legend without ad-
vance approval prohibited; excep-
tion.

26S.3 Use of Inspection legend prohibited
except under supervision of division
employee.

266.4 Brands and marking devlces to be
approved by chief of division; con-
trol of brands, etc.

266.5 Articles not to be removed from estab-
lishments unless marked In accord-
ance with regulations.

2e6.6 Marks of inspection to be carefully
applied.

266.7 Branding Ink to be furnished by
0 establishment; approval by divislon,

color.
266.8 Control and use of brands and marking

devices furnished by division.
266.9 Brands and mar kingdevlce. not to be

false or misleading; style and aize
of lettering.

266.10 Carcases, primal parts, and prod-
ucts- marking with inspection
legend.

266.11 Moving and handling of primal parts
from one establishment to another.

266.12 Handling of products too small to be
marked with brand.

266.13 Marking of meat food products In
casings.

9266.14 Marking product with the list of
ingredients.

266.15 Marking of shipping containers; do-
mestic meat label.

266.16 Tank cars of edible products.
266.17 Transferring inspected and passed

product for export.
266.18 Denaturing of inedible grease, etc.;

marking "inedible"

§ 266.1 Approval of abbreviations of
marks of inspection. The chief of divi-
sion may approve and authorize the use
of abbreviations of marks of inspection
under the regulations in this subchapter.

Such abbreviations shall have the same
force and effect as the respective marks
for which they. are authorized abbrevia-
tions.

§ 266.2 Preparation of marking de-
vices bearing inspection legend without
advance approval prohibited; exception.
Except for the purpose of submitting a
sample or samples of the same to the
chief of division for approval, no person
shall make or prepare, or cause to be
made or prepared, labels, brands, or
other marking devices bearing the in-
spection legend or any abbreviation,
copy, or representation thereof, for use
on any product, without the written au-
thority therefor of the chief of division
given In advance.

§ 266.3 Use of inspection legend pro-
hlbited except under supervision of dim-
sion employee. (a) No person shall af-
fix or place, or cause to be affixed or
placed, the inspection legend, or any
abbreviation, copy, or representation
thereof, to or on any product, or con-
tainer thereof, except under the super-
vision of a division employee.

(b) No person shall fill, or cause to be
filled, In whole or in part, with any prod-
uct, any container bearing or intended
to bear, the inspection legend, or any
abbreviation, copy, or representation
thereof, except under the supervision
of a division employee.

§ 266.4 Brands and marking devices to
be approved by chief of division; control
of brands. etc. Official establishments
shall furnish such Ink brands, burning
brands, and like devices for marking
product as the chief of division may re-
quire. The mark of inspection on such a
device shall be in the circular form as a
facsimile of one of the official brands,
using the size best suited for the purpose
intended. In advance of manufacture,
complete and accurate descriptions and
designs of the same shall be submitted to
and approved by the chief of division.
Every such brand and device which bears
the inspectloh legend shall be delivered
into the custody of the inspector in
charge of the establishment, and shall be
used only under the supervision of a divi-
sion employee. When not in use for
marking inspected and passed product,
all such brands and devices bearing the
Inspection legend shall be kept locked in
properly equipped lockers or compart-
ments, the keys of which shall.not leave -

the possession of a division employee.
§ 266.5 Articles not to be removed from

establishments unless marked m accord-
ance with regulations. No person shall
remove or cause to be removed from an
official establishment any article which
the regulations In this subchapter re-
quire to be marked in any way unless
the same is clearly and legibly marked in
compliance with the regulations in this
subhapter.

§ 266.6 Marks of inspection to be care-
fully applied. All marks of inspection
shall be carefully applied and securely
affixed.

§ 266.7 Branding ink to be furnished
by establishment; approval by- division,
color. (a) Official establishments shall
furnish all ink for marking product.
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Such ink must be made with harmless
ingredients that are approved for the
purpose by the division. Samples of ink
shall be submitted to the meat inspection
laboratory from time to time as may be
deemed necessary by the inspector In
charge.

(1) Only purple Ink approved for the
purpose shall be used to apply ink brands
bearing the marks of inspection to car-
casses and fresh meat cuts derived there-
from.

(2) Ink brands bearing the marks of
Inspection used for purposes other than
in subparagraph (1) of this paragraph
may be applied with branding ink of any
color and composition that will assure
ready legibility and permanence of
marking, except as provided in subpara-
graph (3) of this paragraph. The color
of the Ink shall provide acceptable con-
trast with the color of the product to
which it is applied.

(3) Product shall not be marked with
green Ink except that, if desired by the
establishment, such'ink may be used for
holiday markings and designs.

§ 266.8 Control and use of brands and
marking devices furnished by division.
All, brands and devices furnished by the
division for marking articles with the in-
spection legend, including self-locking
seals, shall be used only under the super-
vision of a division employee, and, when
not in use for marking, shall be kept
locked in properly equipped lockers or
compartments, the keys of which shall
not leave the possession of a division
employee.

§ 266.9 Brands and marking devices
not to be false or misleading; style and
size of lettering. No brand. or device
shall be false or misleading. The letters
and figures thereon shall be of such style
and type as will make a clear and legible
impression.

§ 266.10 Carcasses, primal parts, and
products; marking with inspection leg-
end. (a) Each carcass which has been
Inspected and passed in an official estab-
lishment shall be marked at the time of
inspection with the inspection legend and
with the number of the establishment.

(b) Except as provided- otherwise in
this part and in Part 275 of this sub-
chapter, each primal part of a carcass,
the beef cod fat and beef kidney fat, and
each liver, beef tongue, and beef heart
which has been inspected and passed
shall be marked with the inspection leg-
end and the number of the establishment
before it leaves the establishment in
which it is first inspected and passed,
and each inspected and passed product
susceptible of being marked shall be
marked with the inspection legend and
the number of the establishment where
it was last processed: Provided, That
skinned bacon intended for slicing need
not be so marked if packed in properly
marked containers. Additional marks of
inspection may be applied asdesired to
meet local conditions.

(c) Beef livers shall be marked with
the ilspection legend and the establish-
ment number on the convex surface of
the thiclest portion of the organ.

§ 266.11 Moving and handling of pri-
mal Parts from one establishment to an-

other Primal parts of carcasses which
have been inspected and passed but do
not bear the inspection legend may be
transported from one official establish-
ment to another official establishment,
for further processing, in a car, truck, or
other closed container, if the car, truck,
or container be sealed with a division seal
bearing the inspection legend in compli-
ance with the regulations in this sub-
chapter.

§ 266.12 Handling of Products too
small to be marked with brand. Any
product of such character or so small
that it cannot be marked with a brand,
and which has been inspected and passed
but does not bear the inspection legend,
may be removed from an official estab-
lishment for local or interstate transpor-
tation in closed containers bearing the
inspection legend and such other marks
as are required by the regulations in this
subchapter, or in open containers bear-
ing the inspection legend applied by
means of a domestic meat label or trade
label: Provided, That upon removal
from such closed or open containers the
product may not be further transported
in interstate or foreign commerce unless
reinspected by a division employee and
packed under his supervision in a -con-
tamer or containers bearing the inspec-
tion legend and such other marks as are
required by the regulations in this sub-
chapter: And provided further That
unmarked product- shall not be brought
into an official establishment in an open
container, except that which Is returned
to the establishment, and this must be
held separate from other product pend-
ing removal from the establishment for
disposal in intrastate trade only.

§ 266.13 Marking of meat food prod-
ucts in casing. (a) Inspected and
passed sausage and other products in
casings, of the ordinary "ring" variety or
larger, shall be marked with the.inspec-
tion legend and the number of the estab-
ltshment. Inspected and passed sausage
and other products in casings, of the
smaller varieties, shall bear one or more
inspection, marks to each chain or two
or more of such marks to each ljunch,
except in cases where such smaller va-
rieties of sausage and products leave
establishments completely enclosed in
properly labeled cartons or wrappers,
having a capacity of 10 pounds or less
and containing a single kind of product:
Provided, That the mark of 'inspection
need appear only twice throughout the
contents of containers, exceeding a ca-
pacity of 10 pounds, of sausages of the
smaller varieties shipped to another offi-
cial establishment for further processing,
or to a governmental agency. When such
products are shipped to another official
establishment for further processing, the
inspector in charge at the point of origin
shall identify the shipment to the in-
spector in charge at destination..

(b) Meat food products in casings,
other than sausage, which possess the
characteristics of or resemble sausage,
shall bear on each link or piece the word
"imitation" prominently displayed:
Provided, That such products in casings
as coppa, capocola, lachschinken, bacon,
pork loins, pork shoulder butts, and like
outs of meat which are prepared with-

out added substances other than curing
materials or condiments, and that meat
rolls, bockwurst, and similar products in
casings which do ndt contain cereal or
vegetsbles, and that headcheese, souse,
sulze, scrapple, blood pudding, and liver
pudding in casings, need not be marked
on the casing with the word "Imitation"
or the true name of the product, and that
other products in casings such as loaves
and chill con came may bear on each
-link or piece the true name of the product
in lieu of the word "imitation"

(c) When cereal, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milk is added to sausage
within the limits prescribed under Part
268 of this subchapter, the product shall
be marked with the name of each of such
added ingredients, as, for example,"cereal added" "potato flour added",
"cereal and potato flour added", "dried
skim milk added" "cereal and dried skim
milk added" and so forth, as the case
may be. On sausage of the smaller vari-
eties the marking prescribed In this para-
graph may be limited to links bearing
the inspection legend.

(d) When product is placed In casings
to which artificial coloring is applied, as
permitted under this subchapter, the
article shall be legibly and conspicuously
marked by stamping or printing on the
casing or. securely affixing to the article
the words "artificially colored"' Pro-
vided, That If the casing Is removed from
the product at the official establishment
and there Is evidence of artificial bolor-
ing on the surface of the product, the
article from which the casing has been
removed shall be marked by stamping
directly thereon or by securely affixing
thereto the printed words "artificially
colored"* Provlded further, That when
the casing is colored I~rlor to its use as

•a covering for product, the coloring shall
be of a kind and so applied as not to be
transferable to the product and not to
be misleading or deceptive with respect
to color, qualjiy or kind of product en-
closed therein, and the casing shall be
marked with the words "casing colored"
prominently displayed: And provided
further That on sausage of the smaller
varieties the marking prescribed In this
paragraph may be limited to links bear-
ing the inspection legend.

(e) A cloth bag, artificial casing, or
similar container of sausage or product
of a size larger than that customarily
sold at retail intact.shall be printed with
the mark of inspection and such mark-
ings as "casing colored", "artificially
colored", "cereal added", "dried skim
milk added" and "imitation", near each
end of the article, so as to be clearly
visible to the consumer: Provided, That
such articles which are printed with a

-label in conformity with Part 267 need
not, in addition, show markings other
than. the mark of Inspection near each
end.

(f) The markings indicated in para-
graph (e) of this section shall be branded
near each end of sausage or similar prod-
uct prepared In animal casings when
the article is of a size larger than that
customarily sold at retail Intact,

(g) When a preservative permitted
under this subchapter is added to sau-
sage or other meat food products in cas-
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angs, the product shall be marked to
show the presence and percentage of the
added preservative.

(h) All markings may be omitted from
sausage and other meat food products in
casings when these articles are to be
processed in sealed containers.

§ 266.14 Marking product with the list
of ingredients. A product fabricated
from two or more ingredients shall bear
a list of the ingredients, giving the com-
mon or usual names of the ingredients
arranged in the order -of their pre-
dominance, except that spices may be
designated as "spices" or "flavorings"
and flavorings (including essential oils.
oleoresms, and other spice extractives)
may be designated as "flavorings" with-
out naming each. The list of ingredients
shall be applied legibly and securely to
the product by means approved by the
chief of division, such astampmg, print-
ing, or the use of paper bands, tags, or
tied-in paper or fabric flaps on stuffed
sausage, or tissue strips on loaf-like ar-
ticles: Provided, That product for which
a definition and standard of identity has
been prescribed under Part 276 of this
subchapter which conforms to such
definition and standard, and wlncl bears
the name specified in the definition and
standard, together with such declaration
of optionalingredients and otherlabeling
features as are required by thaapplicable
definition and-standard, need not bear a
list of ingredients: Provided further.
That bockwurst and sausages of the
smaller varieties, such as frankfurters
'and pork sausage, shall bear the list of
ingredients atleast once on each 2 pounds
of product: Provided further That when
such product is distributed from an offi-
cial, establishment in an immediate or
true container of a type and size custo-
marily sold at retail intact, the list of in-
gredients on the label of the package
shall be sufficient: And provided further,
That when sausages of the smaller varie-
ties are shipped to another official estab-
lishment for further processing, or to a
governmental agency, the list of ingre-
dients need appear only twice through-
out the contents of containers and when
-so shipped may be omitted from the con-
tents of containers of 10-pound size or
lesp. When such products are shipped
to another official establishment for
further processing, the inspector in
charge at the point of origin shall iden-
tify the shipment to the inspector in
charge at destination by means of Form
FDA 408-1 (superseding BI-109-F)

§ 266.15 Marking of shipping contain-
ers; domestic meat label. (a) Except as
provided in this part and Part 275 of this
subchapter, when any inspected and
passed product for domestic commerce is
moved from an official establishment, the
shipping container shall bear an ap-
proved mark of inspection, as prescribed
in Part 267 of this subchapter, or
an approved domestic meat label, which-
ever is appropriate. The domestic meat
label shall be printed with black ink on
white paper of good-quality, shall be 23
by 4 inches in size, and shall be in form
and substance as illustrated below, ex-
cept that the name and address of the
establishment, or the name only, may

also be printed on the label, at the bot-
tom thereof:

DOursTIC iSAT ?A n=.

ESTABISHMIEx 38

'Te meat or meat food product con-
tained herein has been U. S. inspected
and passed by Department of Agriculture.

Ssrrrsr, Jours & Runrr
NEW TOM., N. Y.

(b) When any Inspected and passed
product is moved from a place having
market inspection, as provided under this
subchapter, the shipping container shall
bear such mark as Is required by the
chf of division.

(c) When any product prepared in an
official establishment for.domestic com-
merce has been inspected and passed and
is enclosed in a cloth wrapping as a ship-
ping container, such wrapping may bear,
in lieu of the domestic meat label, the
inspection legend and establishment
number applied by the 2M-inch rubber
brand. The domestic meat label may
also be omitted in those cases In which
the inspection legend and establishment
Aumber on the articles themselves are
clearly legible through the wrapping or
the wrapping is labeled in accordance
with Part 267 of this subchapter.

(d) The shipping or outsde contain-
ers of products for export shall be marked
In compliance with Part 274 of this sub-
chapter.

§ 266.16 Tank cars of edible products.
(a) Tank cars carrying inspected and
passed product between official establLh-
ments shall be equipped for sealing and
shall be securely sealed with seals beat-
Ing the inspection legend furnished by
the division and affixed by division em-
ployees and shall be marked with the
name of the product.

(b) Each tank car carrying Inspected
and passed product from an official es-
tablishment to any destination other
than an official establishment shall bear
a label containing the true name of the
product, the inspection legend, the es-
tablishment number, and the words "date
of loading" followed by a suitable space
for the insertion of the date. The label
shall be located conspicuously and shall
be printed on material of such character
and so affixed as to preclude detachment
or effacement upon exposure to the
weather. Before the car is removed from
the place where It is unloaded, the car-
rier shall remove or obliterate such label.

§ 266.17 Transferring inspected and
passed product for export. When in-
spected and passed products for export
are transferred from tank cars to other
containers on boats, such transfer shall
be under division supervision, and the
containers on the boats shall be labeled
in the same manner as required by
§ 266.16 for tank cars.

§ 266.18 Denaturing of inedible
grease, etc., marking "inedible" (a)
Inedible grease, inedible tallow, or other

inedible animal fat, or mixture contain-
ng such fat, having the physical char-
acterlstics of an edible product shall be
denatured or otherwise destroyed for
food purposes. Containers of such in-
edible grease, inedible tallow, or other
Inedible fat shall be marked conspicu-
ously with the word "inedible" Such
containers as tierces, barrels, and half
barrels shall have both ends painted
white with durable paint, if necessary.
to provide a contrasting background,
and the word "Inedible" marked thereon
n letters not less than 2 inches high,

while on tank cars the'letters shall be
not less than 4 inches high.

(b) Inspected rendered animal fat
which for any reason it is desired to
classify as Inedible may be shipped inter-
state If handled as provided in para-
graph (a) of this section for inedible fat
having the physical characteristics of an
edible product.

(c) Uninspected non-exempt rendered
animal fat, or mixtures containing such
fat, having the physical characteristics
of an edible product may be shipped in-
terstate if handled as provided in para-
graph (a) of this section for inedible fat
having the physical characteristics of an
edible product

PART 267-Bnx.u
Sec.
Z67.1 Labeling required: supervIsion, by

division employee.
267.2 Labels: What to contain, when and

how used.
2673 Labels to conform with definitions

and standards of fdent-ty.
267.4 Labels to be approved by chief of

division.
267.5 Inspector In charge to permit certain

modificatlons of approved labels.
267.6 Approved labels to be used only on

products to which they are appli-
cable.

267.7 Product for foreign commerce; print-
ng labels In foreign language
permissible.

267.8 Falso or oeceptive names: established
trade namez; false indication of
origin or quality; use of names
of countries, States, etc.; "farm""country" etc., qualified by word
"style", labeling of lard, oieo oil,
oleo stearin. etc.

267.9 Labeling product prepared with arti-
flclal coloring, artificia flavoring,
or pre-ervative.

267.10 Reuse of inspection marks; zeuse of
containers bearing marks of in-
apection, labels, etc.; requirements
rebarding.

267.11 Labeling. filling of containers, han-
dling of labeled products to be
only in compliance with regula-
tions.

267.12 Relabeling product, requirements re-
garding.

267.13 Distribution of labels bearing an in-
apection legend.

267.14 BRecindment of label approvals.

§ 267.1 Labeling required; supermszon
by division employee. (a) When, i an
official establishment, any inspected and
passed product is placed or packed in any
can, pot, tin, canvas, or other receptacle
or covering constituting an immediate or
true container, there shall be affixed to
such container or covering a label as
hereinafter described in this part: Pro-
vided, That plain wrappings for fresh
meat, such as dressed carcasses and
primal parts thereof, which are used
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solely to protect the product- against
soiling or excessive drying during trans-
portation or storage need not bear a
label: Provided further That uncolored
transparent covering, such as cellophane,
which bear no printed or graphic matter
and which enclose any unpackaged or
packaged product bearing all required
markings need not bear a label if the
required markings are clearly legible
through such coverings: And provzded
further That animal and transparent
artificial casings bearing no marks or
printed features other than those re-
quired under Part 266 of this subchapter
need not bear additional labeling.

(b) Folders and similar coverings
made of paper or like material, which do
not completely enclose the product and
which bear any printed word or state-
ment, shall bear all features required on
a. label for an immediate or true con-
tainer.
(c) No container or covering which

bears or is to bear a label shall be filled, in
whole or in part, except with product
which has been inspected and passed in
compliance with this subchapter, which
is sound, healthful, wholesome, and fit
for human food, and which is strictly in
accordance with the statements on the
label. No such -container or covering
shall be filled, in whole or in part, and no
label shall be affixed thereto, except
under the supervision of a division em-
ployee.

§ 267.2 Labels: What to contain, when
and how used. (a) Labels within the
meaning of this part shall include any
printing, lithographing, embossing, or
other marking on labels, stickers; seals,
wrappers, or receptacles.
(b) Labels shall contain, prominently

and informatively displayed, (1) the true
name of the product; (2) the word "in-
gredients" followed by a list of the in-
gredients when the product is fabricated
from two or more ingredients, except in
case of products for which definitions
and standards of identity have been pre-
scribed under Part 278 of this subchapter;
(3) the name and place of business of
the manufacturer, packer, or distributor;
(4) an accurate statement of the quan-
tity of contents; and (5) ai inspection
legend and the number of the establish-
ment, In the form shown herewith,' on
that portion of the label featuring the
name of the product, or, when there are
two or more .panels, then on the principal
display panels: Provided, That the name
and place of business of the manu-
facturer, packer, or distributor and the
statement of the quantity of contents
may be omitted from labels for product
not required to be labeled under § 261.
Provided further, That the establishment
number may be omitted from the labels
on cartons used as outer containers of
edible fats, such as lard and oleomar-
garine, when such articles are enclosed
in wrappers which bear an inspection
legend and establishment number; and
from a label lithographed- directly on a
can bearing the embossed establishment
number: And provided further That a

'The legend consists of the words "U. S.
Inspected and passed by Department of Agri-
culture. Est. 38" printed within a circle.

metal container on which an inspection
legend is embossed may, with the ap-
proval of the chief of division, bear an
inspection legend of different design and
In abbreviated form.
(1) -The name of a product shall be

the common name, if any, and one which
clearly and completely identifies the
article. Product which has been pre-
pared by salting, smoking, drying, cook-
ing, chopping, and the .like shall be so
described on the label unless the name
on the article implies, or the manner of
packaging shows, that the product was
subjected to such procedure or proce-
dures. The unqualified terms "meat",
"meat byproduct" "meat food product"
and terms- common to the meat indus-
try but not to consumers such as "pic-nic" "bUtt" "cala" "square" "loaf"
"spread" "delight" "roll", "plate"
"luncheon" and "daisy" shall not be
used as names of article unless accom-
panied with terms descriptive of the
product or with a list of ingredients.

(2) The list of ingredients shall ap-
pear ,as part of or in addition to the
true name of the product and shall show
the common or usual names of the in-
gredients arranged in the order of their
predominance, except that spices may be
designated as "spices" or "flavorings"
and flavorings (including essential oils,
oleoresms, and other spice extractives)
may be designated as "flavorings" with-
out naming each. 'The name of an in-
gredient shall not be a collective name
but shall be a specific name, as, for
example, "beef" "pork" "leef tripe"
'.sheep livers" "pork snouts", "flour"
"corn flour" "potato flour" "water",
"dried skim milk" "tomato puree" and
"beef broth", Provided, That when a.
product is coated with pork fat, gelatin,
or other approved substance and a spe-
cific declaration of such coating appears
inconnection with the name of product,
the ingredient statement need not make
reference to the ingredients of such coat-
ing: And provided further That when
the label bears the designation "com-
pound" or "shortemng" the term "ani-
'inal and vegetable fats" or "vegetable and
animal fats" may be employed to desig-
nate the ingredients of mixtures of such
edible fats. "Animal fats" as used here-
in means inspected and passed fat de-
rived from cattle, sheep, swine, or goats.

(3) The name under which inspection
is granted to an official establishment
may appear without qualification on the
label or the container of a product pre-
pared by the official establishment so
named. When product is not prepared
by the person whose name appears on the
label, the name shall be qualified by a
phrase which reveals the connection
such person has with such product, as
for example, "Prepared for--"

(4) The statement of quantity shall
represent in terms of avoirdupois weight
or liquid measure the quantity of prod-
"uct in the package (exclusive of materials
packed with it) except as provided for in
§ 267.7 When no general consumer
usage to the contrary exists, the state-
ment shall be in terms of liquid measure,
if the product is liquid, or In terms of
weight if the product is solid, semisolid,
viscous, or a miture of solid and liquid.

Unless the statement is so qualified as to
show that It expresses theo minimum
quantity, It shall be taken to express the
actual quantity. When the statement ex-
presses the minimum quantity, no varia-
tion below the stated minimum shall be
permitted, and variations above the
stated minimum shall be no greater than
consistent with filling the container to
the stated minimum in accordance with
good commercial practice. Whren the
statement expresses actual quantity,
variations incident to packing in ac-
cordance with good commercial practice
shall be .allowed but the average shall
not be less than the quantity stated:
Provided, That packages of product hav-
ing a capacity of less than 1/2 ounce
avoirdupois or less than 1/2 fluid ounce
shall not be required to be labeled with
the statement of the quantity of con-
tents.

(c) Stencils, 'box dies, inserts, tags,
and like devices shall not bear an inspec-
tion legend or any abbreviation or repre-
sentation thereof: Provided, That wood-
en boxes of light material, having a max-
imum capacity of 5 pounds and fiber-
board cdntainers may, upon approval by
the chief of division, have an inspection
legend and establishment number im-
printed thereon.

(d) The establishment number shall
be embossed on all sealed metal contain-
ers of inspected and passed product filled
in an official establishment, except that
such containers which bear labels litho-
graphed directly on the can and in which
the establishment. number is incorpor-
ated need not have the establishment
number embossed the'on. Labels shall
not be affixed to containers so as to ob-
scure the embossed establishment num-
ber.

(e) When any product is placed in a
carton or in a wrapper of paper or cloth
or in such other labeled container or
covering as the chief of division may ap-
prove, an inspection legend and the es-
tablishment number, in form and sub-
stance as specified in paragraph (b) of
this section, may be embodied on a
sticker to be securely and prominently
affixed, along with the name .of product,
at a place on the label reserved and des-
ignated for the purpose. In case there
are two or more display panels featuting
the name of product, the inspection
sticker shall be affixed to the principal
panel or panels. The inspection sticker
shall not be used without the approval
of the chief of division and shall be af-
fixed to the label under the supervision
of a division employee. o

§ 267.3 Labels to conform with defnli-
tions and standards of identity. When
inspected and passed products are lab-
eled with the names of. or are- repre-
sented as, articles for which definitions
and standards of identity have been pre-
scribed under Part 278 of this subehapter,
the labels shall conform to such defini-
tions and standards.

§ 267.4 Labels to be approved by chief
of division. (a) Except as provided In
paragraph (d) of this section no label
shall be used on any product until It has
been approved in Its final form by the
clnef of division. For the convenience
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of the establishment sketches or proofs of
new labels may be submitted in triplicate
-through the inspector in charge to the
division for approval and the preparation
of finished labels deferred until such ap-
proval is obtained. All finished labels
shall be submitted in quadruplicate
through the inspector in charge to the
division for approval.

,(b) In case of lithographed labels,
paper take-offs in lieu of sections of the
metal containers shall be submitted for
approval. Such paper take-offs shall not
be in the form of a negative but shall be
a complete reproduction of the label as
it will appear on the package, including
any color scheme involved. In case of
fiber containers, printed layers, such as
the kraft paper sheet, shall be submitted
for approval in lieu of the complete con-
tainer.

(c) Inserts, tags, liners, pasters, and
like devices containing printed or graphic
matter and for use on, or to be placed
within, containers and coverings of
product shall be submitted for approval
in the same manner as provided for la-
bels in paragraph (a) of this section, ex-
cept that inspectors in charge may per-
mit use of such devices which contain no
reference to product and bear no mis-
leading feature.

(d) Stencils, labels, box dies, and
brands may be used on shipping con-
tainers, including tierces, barrels, drums,
boxes, crates, and large-size fiberboard
containers provided the markings are ap-
plicable to the product, are not false or
deceptive, and are used with the approval

,of the inspector in charge.

§ 267.5 Inspector in charge to permit
certain modifications of approved labels.
The inspector in charge may permit the
use of approved labels or other markings
modified as follows provided the labeling
or marking as modified is so used as not
to be false or deceptive:

(a) When all features of the label or
marking are proportionately enlarged
and the color scheme remains the same.

(b) When changes are made in the
figures denoting the quantity of contents
or when there is substitution of such ab-
breviations as "lb." for "pound" "oz." for
"ounce" or the word "pound" or "ounce"
is substituted for the abbreviation.

(c) When a master or stock label is
approved from vhich the name and ad-
dress of the distributor are omitted and
such name and address are applied be-
fore being used. The words "prepared
for" or similar statement must be shown
together with the blank space reserved
for the insertion of the name and address
when such labels are offered for approval.

(d) When, during Christmas and
other holiday seasons, wrappers or other
covers bearing floral or foliage designs
or illustrations of rabbits, chicks, fire-
works,or other emblematic holiday de-
signs are used with approved labels or
markings. The use of such designs will
not make necessary the application of
labeling not.otherwise required.

(e) When there is a slight change in
arrangement of directions pertaining to
the opening of cans or the serving of the
product.

(f) When there is a change in the
order of predominance of the ingredients

on the label corresponding with a change
in the formula used to prepare the prod-
uct: Provided, That no new ingredients
are added and none are omitted. Noth-
ing in this paragraph shall be construed
to modify any requirement of these reg-
ulations which provides either minimum
or maximum limits for the use of certain
ingredients.

§ 267.6 Approved labels to be used only
on products to which they are applicable.
Labels shall be used only on products for
which they are approved. They shall not
be applied to any proiuct the container
or covering of which bears any statement
that is false or misleading or is so made,
formed, or filled as to be 'deceptive or
misleading.

§ 267.7 Product for foreign commerce;
printing labels in foreign language per-
missible. Labels to be affixed to packages
of product for foreign commerce may be
printed n a foreign language and may
show the statement of the quantity of
contents in accordance with the usage
of the country to which exported. De-
viations from the form of labeling re-
quired under this subchapter may be ap-
proved by the chief of division: provided,
() That the proposed labeling accords
to the specifications of the foreign pur-
chaser, (2) That it s not in conflict with
the laws of the country to which It is in-
tended for export, and (3) That the out-
side of the shipping package is labeled
to show that it is intended for export;
but if such product is sold or offered for
sale in domestic commerce all the re-
quirements of this subchapter apply.
The inspection legend and the establish-
ment number shall In all cases appear
in English but, in addition, may appear
literally translated in a foreign language.

§ 267.8 False or deceptire names; es-
tablished trade names; false indication
of origin or quality; use of names of
countries, States, etc.; "farm", "country",
etc., qualiled by word "style"; labeling of
lard, oleo oil, oleo stearin, etc. (a) No
product, and no container thereof, shall
be labeled with any false or deceptive
name, but established trade names which
are usual to such articles and are not
false or deceptive and which have been
approved by the chief of division may be
used.

(b) A label for product which is in
Imitation of another food shall bear the
word "imitation" immediately preceding
the name of the food Imitated and In the
same size and style of lettering as in that
name and immediately thereafter the
word "Ingredients" and the names of the
ingredients arranged In the order of their
predominance.
(c) No statement, word, picture, de-

sign, or device which conveys any false
impression or gives any false Indication
of origin or quality shall appear on any
label. For example:
(l) Terms having geographical sig-

nificance with reference to a locality
other than that in which the product is
prepared may appear on the label only
when qualified by the word "style"
"type" or "brand", as the case may be,
in the same size and style of lettering as
in the geographical term, and accom-
panied with a prominent qualifying

statement Identifying the country, State,
Territory, or locality in which the prod-
uct Is prepared, using terms appropriate
to effect the qualification. When the
word "style" or "type" Is used, there must
be a recognized style or type of product
Identified with and peculiar to the local-
Ity represented by the geographical term
and the product must possess the char-
acteristics of such style or type, and the
word "brand" shall not be used in such
a way as to be false or deceptive: Pro-
vided, That a geographical term which
has come into general usage as a trade
name and which has beeVu approved: by
the chief of divislon as being a generic
term may be used without the qualifica-
tions provided for in this paragraph.
The terms "frankfurter" 'vienna" "bo-
logna" "braunschweiger" "thuringer"
"genoa." "berliner" "holstein" "gote-
borg" "milan" "Polish', and their modi-
fications, as applied to sausages, the
terms "brunswick" and "Irish" as applied
to stews, and the term "boston" as ap-
plied to pork shoulder butts, need not be
accompanied with the word "style"
"type" or "brand" or a statement identi-
fying the locality in which the product
Is prepared.

(2) Such terms as "farm". "country"
and the like shall not be used on labels
in connection with products unless such
products are actually prepared on the
farm or in the country- Provided, That.
if the product is prepared in the same
way as on the farm or in the country
there terms, if qualified by the word
"style" in the same size and style of
lettering, maybe used: Provided further,
That the term "farm" may be used as
part of a brand designation when quali-
fled by the word "brand" in the same
size and style of lettering, and followed
with a statement identifying the locality
in which the product is prepared. Sau-
sage containing cereal shall not be la-
beled "farm style" or "country style"
and lard not rendered in an open kettle
shall not be designated as "farm style"
or "country style"

(3) The requirement that the label
shall contain the name and place of busi-
ness of the manufacturer, packer, or
distributor shall not be considered to re-
lieve any establishment from the re-
quirement that Its label shall not be
misleading in any particular.

(4) The term "spring lamb" or "gen-
uine spring lamb" is applicable only to
carcasses of new-crop lambs slaughtered
during the period beginning in M arch
and terminating not beyond the close of
the week containing the first Monday in
October.

(5) Coverings shall not be of such
color, design, or kind as to be mislead-
Ing or deceptive with respect to color,
quality, or kind of product to which they
are applied. For example, transparent
or semitransparent coverings for such
articles as sliced bacon or pork sausage
shall not bear lines or, other designs of
red or other color winch give a false
impression of leanness of the product.

(6) The word "fresh" shall not be
used on labels to designate product which
contains any sodium nitrate, sodium
nitrite, potassium nitrate, potassium
nitrite, or benzoate of soda or which has
been salted for preservation.

=5



FEDERAL REGISTER, 'Thursday, March 29, 1945

(7) The words "spice" "spices" and
"spiced" without qualification, shall not
be used unless they refer to genuine
natural spices.

(8) As used on labels of meat or prod-
uct, the term "gelatin" shall mean (i)
the jelly prepared in official establish-
.ments by cooking pork skins, tendons, or
connective tissue from inspected and
passed product, and (i) dry commer-
cial gelatin or the jelly resulting from
its use.

(9) Product (other than canned prod-
uct) labeled with the term "loaf" as its
name or part of its name shall be pre-
pared in loaf form with sufficient stabil-
ity to withstand handling before being
placed in a wrapper, casing, or the like.

(10) The term "baked" shall apply
only to the product which has been
cooked by the direct action of dry heat
and for a sufficient time to permit the
product to assume the characteristics of
a baked article, such as the formation
of a brown crust on the surface, render-
ing out of surface fat, and the carameli-
zation of the sugar if- applied. Baked
loaves shall be heated to a temperature
9f at least 1600 F and baked pork cuts
shall be heated to an internal tempera-
ture of at least 1700 F

(11) When product such as loaves is
browned by dipping in hot edible oil or
by a flame, its label shall state such fact,
the words "Browned in Hot Cottonseed
Oil" or "Browned by a Flame" as the
case may be, appearing, as part of the
name of product.

(12) The term "meat" and the names
of particular kinds of meat, such as beef,
veal, mutton, lamb, and pork, shall not
be used in such manner as-to be mis-
leading or deceptive.

(13) The word "ham" without any
prefix indicating the species of ammal
from which derived, shall be used on
labels only in connection with pork hams.
Ham shanks as such or ham shank meat
as such or the trimmings accruing in the
trimming and shaping of hams ,shall not
be labeled "ham" or "ham meat" without
qualification. When used in connection
with a chopped product the term "ham"
or "ham meat" shall not include the skin.

(14) The terms "shankless" and
"hockless" shall apply only to hams and
pork shoulders from which the shank or
hock has been completely removed, thus
eliminating the entire tibia and fibula, or
radius and ulna, respectively, together
with 'the overlying muscle, skin, and
other tissue.

(15) Such terms as "meat extract" or
"extract of beef" without qualification,
shall not be used on labels in connection
with products prepared from organs or
parts of the carcass other than fresh
meat. Extracts prepared from any parts
of the carcass other than fresh meat shall
not be labeled "meat extract" but-may be
properly labeled with the true name of
the parts from which prepared. In the
case of extract in fluid form, the word
"fluid" shall also appear on the label, as,
for example, "fluid extract of beef"

(16) When cereal, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milk is added to sausage
within the limits prescribed under Part

268 of this subehapter, there shall appear
on the label in a prominent manner,
contiguous to the name of the product,
the name of each such added ingredients,
as, for example, "cereal added" "with
cereal", "potato flour added" "cereal and
potato flour added" "dried skim milk
added" "cereal and dried skim milk
added" as the case may be.

(17) When anyv product is enclosed in
a container along with a packing sub-
stance such as brine, vinegar, -or agar
agar jelly, a declaration of the packing
substance shall be printed prominently
on the label in connection with the name
of product,,as, for example, "frankfurts
packed-in brine" "lamb tongue packed
in vinegar" or "beef tongue packed in
agar agar jelly" as the case may be. The
statement of the quantity of contents
shall represent the weight of the drained
product when removed from the con-
tainer to the exclusion of the packing
substance.

(18) The term "lard" is applicable
only to the fat rendered from fresh,
clean, sound, fatty tissues from hogs in
good health at the time of slaughter,
with or without lard stearin or hydro-
genated lard. The tissues do not include
bones, detached skin, head skin, ears,
tails, organs, windpipes, large blood ves-
sels, scrap fat, skimnungs, settlings,
pressings, and the like, and are reason-
ably free from muscle tissue and blood.

(19) The term "leaf lard" is applicable
only to lard prepared from fresh leaf fat.

(20) The term "rendered pork fat" is
applicable to the fat other than lard,
rendered from clean, sound carcasses,
parts of carcasses, or edible organs from
hogs in good health at the time of
slaughter, except that stomachs, bones
from the head, and bones from cured or
cooked pork are not included. The tis-
sues rendered are usually fresh, but may
be cured, cooked, or otherwise prepared
and may contain some meat food prod-
ucts. Rendered pork fat may be hard-
ened by the use of lard stearin and/or
hydrogenated lard and/or rendered pork
fat stearin and/or hydrogenated ren-
dered pork fat.

(21) When lard or hardened lard is
mixed with rendered pork fat or hard-
ened rendered pork fat, the mixture shall
be designated as "rendered pork fat" or
"hardened rendered pork fat" as the
case may be.

(22) Oil, stearin, or stock obtained
from beef or mutton fats rendered at a
temperature above 1700 F shall not be
designated as "oleo oil" "oleo stearin"
or "oleo stock" respectively.

(23) When not more than 20 percent
of beef fat, mutton fat, oleo stearin, veg-
etable stearin, or hardened vegetable fat
is mixed with lard or with rendered pork
fat, there shall appear on the label, con-
tiguous to and in the same size and style
of lettering as the name of product, the
words "beef fat added" "mutton fat
added" "oleo stearin added", "vegetable
stearin added" or "hardened vegetable
fat added" as the case may be.

(24) The 'designation "vegetable fat"
is applicable to vegetable oil, vegetable
stearin, or a combination of such oil and
stearin, whereas the designations "vege-

table oil" and "vegetable stearin" shall
be applicable only to the oil and "the
stearin, respectively.

(25) No rendered edible animal fat or
mixture of fats containing rendered edi-
ble animal fat other 'than oleomargarine
and puff-pastry shortening, shall con-
tain added water.

(26) Containers of edible rendered an-
imal fats and mixtures of edible fats
containmng animal fats shall, before or
immediately after filling, be legibly
marked with the true name of the
product.

(27) Product labeled "chili con came"
shall contain not less than 40 percent of
meat, computed on the weight of the
fresh meat. Hearts, cheek meat, head
meat, or gullet meat may be used to the
extent of 25 percent of the meat ingre-
dient under specific declaration on the
label. The mixture may contain not
more than 8 percent of cereal.

(28) Product labeled "chili con came
with beans" shall contain not less than
25 percent of meat, computed on the
weight of the fresh meat. Hearts, cheek
meat, head meat, or gullet meat may be
used to the extent of 25 percent of the
meat ingredient under specific declara-
tion on the label.

(29) Product labeled "hash" shall con-
taih not less than 35 percent of meat,
and/or meat byproduct as the case may
be. The basis of computation shall be
the weight of the cooked and trimmed
meat and/or meat byproduct.
. (30) Products labeled as meat stews,
for example, "beef stew", "lamb stew",
and the like, shall contain not less than
25 percent of meat computed on the
weight of the fresh meat.

(31) Tamales shall contain not less
than 25 percent of meat computed on
the weight of the fresh-meat in relation
to the ingredients of the tamales to the
exclusion of the ingredients of the gravy
or sauce In which the tamales are packed.
When tamales are packed in gravy or
sauce, that constituent shall be declared
prominently as part of the name of the
product.

(32) Spaghetti with meat balls and
sauce, spaghetti with meat and sauce,
and similar product, shall contain not
less than 12 percent of meat computed'
on the weight of the fresh meat. The
presence of the sauce or gravy con-
stituent shall be declared prominently
on the label as part of the name of the
product. Meat balls may be prepared
with not more than 12 percent, singly
or collectively, of farinaceous material,
soya flour, dried skim milk, and the like.

(33) Spaghetti sauce with meat shall
contain not less than 6 percent of meat
computed on the weight of the fresh
meat.

(34) Scrapple shall contain not less
than 40 percent of meat and/or meat by-
products computed on the basis of the
fresh weight, exclusive of bone. The
meal or flour used may be derIved~from
grain and/or soybeans.

(35) Hamburger shall c o n s i s t of
chopped fresh beef, with or without the
addition of beef fat as such and/or of
seasoning, and shall not contain more
than 30 percent of fat.

33aG



FEDERAL REGISTER, Thursday, March ?9, 1945

(36) Liver sausage, liver loaf, liver
paste, liver-cheese, liver pudding, and
the like, shall contain not less than 30
percent of liver computed on the weight
of the fresh liver.

§ 267.9 Labeling product prepared
with artficzal coloring, artificial flavor-
ing, or preservative. Product which
bears or contains any artificial coloring,
artificial flavoring, or preservative shall
bear labeling stating that fact.

(a) Artificial coloring of edible fats
shall be declared on the label in a prom-
inent manner and contiguous to the name
of the product by the words "artificially
colored"

(b) When product is placed in casings
to winch artificial coloring is applied, as
permitted under this subchapter, there
shall appear on the label in a prominent
manner and contiguous to the name of
the product te words "artificially col-
ored, Provided, That if the casing is re-
moved from the product at the estab-
lishment and there is evidence of thg
artificial coloring on the surface of the
product, there shall appear on the label
in a prominent manner and contiguous
to the name of the product the words
"artificially colored"- And provided fur-

Aher That when the casing is colored
prior to its use as a covering for product,
there shall appear on the label in a prom-
inent manner and contiguous to the
name of the product the words "casing
colored"

(c) When any artificial flavoring is
permitted to be added to product there
shall appear on the label in prominent
letters and contiguous to the name of the
product the words "artificially flavored",
and the ingredient statement shall iden-
tify it as an artificial flavoring.

(d) When a preservative is added to
product, as permitted under this sub-
chapter, there shall appear on the label
in prominent letters and contiguous to
the name of the product a statement
showing that fact and identifying the
preservative and the percentage amount.

(e) Containers of meat packed in bor-
ax or other preservative for export to
a foreign country which permits the use
of such preservative shall, at the time of
packing, be marked "for export" fol-
lowed on the next line by the words
"packed in preservative" or such equiva-
lent statement as may be approved for
this purpose by the chief of division, and
directly beneath this there shall appear
the word "establishment" or abbrevia-
tion thereof, followed by the number of
the establishment at which the product
is packed. The complete statement shall
be applied in a conspicuous location and
in letters not less than 1 inch in height.

§ 267.10 Reuse of inspection marks;
reuse of containers bearing marks of in-
spection, label, etc., requirements re-"
garding. (a) No inspection legend which
has been previously-used shall be used
again for the identification of any prod-
uct, except as provided for in paragraph
(b) of this section.
- (b) All stencils, marks, labels, or other
devices on previously used containers,
whether relating tO any product or other-
wise, shall be removed or obliterated be-
fore such containers are used for any
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product, unless such stencils, marks, la-
bels, or devices correctly indicate the
article to be packed therein and such
containers are refilled under the super-
vision of a division employee.

§ 267.11 Labeling, filling of containers,
handling of labeled products to be only
in compliance with regulations. (a) All
labeling of product required to be in-
spected by division employees shall be In
compliance with the regulations in this
subchapter.

(b) No person shall apply or allix, or
cause to be applied or affixed, any label
to any product prepared or received ln
an official establishment, or to any con-
tainer thereof, except in compliance with
the regulations in this subchapter.

(c) Ncr person shall, In an official es-
tablishment, fill or cause to be filled, in
whole or in part, any container with any
product required by the regulations In
this subchapter to bear a label, except
in compliance with the regulations in this
subchapter.

(d) No person shall remove or cause
to be removed from an official establish-
ment any product bearing a label unless
such label be in compliance with the
regulations in this subchapter.

§ 267.12 Relabeling product, require-
ments regarding. When it is claimed by.
an official establishment that some of its
labeled product which has been trans-
ported to a location other than an official
establishment, is in need of relabeling on
account of the labels having become
mutilated or otherwise damaged, the re-
quests for relabeling the product shall
be -sent to the chief of division and ac-
compamed with a statement of the rea-
sons therefor. Labeling material In-
tended for relabeling inspected and
passed product shall not be transported
from an official establishment until per-
mission has been received from the chief
of division. The relabeling of inspected
and passed product with official labels
shall be done under the supervision of an
inspector of the division. The establish-
ment shall reimburse the division, In ac-
cordance with regulations of the United
States Department of Agriculture, for
any cost involved in supervising the re-
labeling of such product.

§ 267.13 Distribution of labels bear-
ing an insliection legend. Labels, wrap-
pers, and cartons bearing an inspection
legend with or without the establish-
ment number may be transported from
one official establishment to another pro-
vided such shipments are made with the
permission and under the supervision of
the inspector In charge at the station of
origin, who will notify the inspector in
charge at destination concerning the date
of shipment of the labeling material and
the character and quantity of the ma-
terials involved. No such material shall
be used at the establishment to which it
is shipped unless It conforms with the
requirements of this subchapter.

§ 267.14 Rescindment of label approv-
als. Once a year, or oftener if neces-
sary, each official establishment should
submit to the chief of division, in quad-
ruplicate, a list of approvals for labels
that have become obsolete, accompanied

vhth a statement that such approvals
are no longer desired. The approvals
shall be identified by the number, the
date of approval, and the name of prod-
uct or other designation showing the
class of material.

PART 268--REn;sPcnox &%-D Pa=ARs ox
OF PInoDUcrs

&cc.
2.1 Reinspection of products; frozen

prcduct3.
2682 Tagging products "U. S. retained- on

reinspection: disposition thereof.
2M8.3 Un.sound product bas aing Inspection

mark found outside of official es-
tablishments.

2M8A Product entering offlcal establish-
ment; Identification as inspected
and pa-sd: dLspositlon; shipping
in commerce.

268.5 Designation of places of receipt of
returned products for reinspection.

268.6 Prccecses to be supervised; containers,
equipment, processes of manufac-
ture to be clean and sanitary; sub-
atances to be cleani and lhoiesane.

268.1 Ue In preparation of meat focd prod-
ducts of chemicals, preserva-
tivez. coloring matter; addition of
cereal, vegetable starch, dried skin
milk. water. etc., substances neces-
cary for refining.

28.8 Precervatives permitted In meat food
product- for export; handling: such
product not to be used for domes-
tic food purposes.

2C8.9 Samples of products, water, dyes,
chemicals, etc. to be taken for
examination.

26810 PFreccrIbed treatment of port and
products containing pork to destroy
trichinae.

268.11 Canning vdth heat processing and
1 hermetically sealed containers;

cleaning containers; closure; code
marking: beat prcoe-sing; incuba-
tion.

268.12 Preparation of dog food or similar
unlnaWceted article at offIcIal estab-
li.hments; edible products depart-
ment; inedible products depart-
ment,; denaturing.

26813 Mixturea containing product but not
amenable to Meat Inspection Act.

2E.184 Contamination of product by flood
,ater, etc.; procedure for handling.

268.15 Glands and organs for use in pre-
paring pharmaceutical, organother-
apeutic, or technldl products.

§268.1 Reinspection of produds;
fro.en products. (a) All products,
whether fresh, cured, or otherwise pre-
pared, even ttjough previously inspected
and passed, shall be reinspected by divi-
slon employees as often as may be neces-
sary in order to ascertain whether they
are sound, heathful, wiolesome, and fit
for human food at the time they leave
official establishments. If upon rem-
spection any article is found to have be-
come unsound, unhealthful. unwhole-
some, or in any way unfit for human food,
the original mark, stamp, or label thereon
shall be removed or defaced and the ar-
ticle condemned: Provided, That:

(1) If an article becomes soiled or un-
clean by falling on the floor or in any
other accidental way, It may be cleaned
(including trimming, if necessary) and
presented for reinspection.

(2) When an article Is found to be af-
fected by any unsound or unwholesome
condition designated by the chief of divi-
slon as being capable of rehandling by
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approved methods for food purposes, the
official establishment may be permitted
to rehandle if necessary steps are imme-
diately taken in a manner prescribed by
him. Included are such conditions as
articles found to have absorbed a foreign
odor, to contain mold or similar sub-
stance, and rendered animal fats in
which there is present tank water in first
stages of sourness. If upon final inspec-
tion the article is found to be sound and
wholesome it shall be passed for human
food; otherwise it shall be condemned.

(b) Care shall be taken to see that
products are in good condition When
placed in freezers. In case there is any
doubt as to the soundness of any frozen
product, the inspector will require the
defrosting and reinspection of a suffi-
cient quantity thereof to determine its
actual condition.

(c) Attention should be given particu-
larly to the- first draw-off from the bot-
toms of tank cars where a tank-water-
sour condition is sometimes found.

§ 268.2 Tagging products "U. S. re-
tamed" on- reinspection, disposition
thereof. A "U. S. retained" tag shall be
placed by a division employee at the time
of reinspection on all products or the con-
tainers thereof which are suspected on
reinspection at an official establishment
or in the possession of such establish-
ment of being unsound, unhealthful, un-
wholesome, or in any way unfit for
human food. The employee who affixes
the tag shall record the tag number and
the kind and amount of the article re-
tained. Such tag shall accompany such

,article to the retaining room or othgr
special-place for final inspection. When
the final inspection is made, if the article
is condemned, the original mark, stamp,
or label thereon shall be removed or de-
faced and the inspector.-shall stamp on
or write across the face of the retained
tag the phrase "U. S. inspected and con-
demned," and this tag shall accompany
such article into the tank. The inspec-
tor shall make a complete record of the
transaction and shall report ins action
to the inspector in charge. If, however,
upon final Inspection the article is passed
for food, the inspector shall remove the
retained tag, record the transaction, and
report his action to the inspector in
charge.

§ 268.3 Unsound product bearing in-
spection mark found outside"of oOlczal
establishments. Division employees shall
Inform local representatives of the Food
and Drug Administration, or responsible
state or municipal officials, and report to"
the chief of divlsioml regarding any prod-
uct which bears, or the container of
which bears, the-inspection legend, dis-
covered by them outside of official estab-
lishments, and which is unsound, un-
healthful, unwholesome, or in any way
unfit for human food.

§ 268.4 Product eitering offcial estab-
lishments; identification as inspected
and passed, disposition; shipping in com-
merce, (a) Except as provided in Part
262 of this subchapter, no product shall
be brought into an official establishment
unless it has been previously inspected
and passed by a division employee, nor
unless it can be identified by marks, seals,

brands, or labels as having been so in-
spected and passed, nor, except as pro-
vided in Part 277 of this subchapter, if
it has been processed elsewhere than in
an official establishment. All products
brought into an official establishment in
compliance with the regulations in this
subchapter shall be identified and rem-
spected at the time of receipt, and be sub-
3ected to further remspection in such
manner and at such times as may be
deemed necessary. If upon such rem-
spection any article is found to be un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food, the origi-
nal mark, stamp, or label shall be re-
moved or defaced and the article con-
demned.

(b) Any product which has been in-
spected and passed under the regulations
in this. subchapter and which bears the
inspection legend may be shipped in in-
terstate or foreign commerce, provided
it is sound, healthful, wholesome, and fit
for human food and has not been proc-
essed, reprocessed, or changed elsewhere
than in an official establishmen in any
manner so as to alter the character of
the product.

§ 268.5 Designation of places of receipt
of returned products for remnspection.
Every official establishment shall desig-
nate, with the approval of the inspector
in charge, a dock or place at which re-
turned products shall be received, and
such products shall be received only at
such dock or place and shall be inspected
there by a division employee before fur-
ther entering the establishment.

§ 268.6 Processes to be supermised,
containers, equipment, processes of man-
ufacture to be clean and sanitary; sub-
stances to be clean and wholesome. (a)
All processes used in curing, pickling,
rendering, canning, or otherwise prepar-
ing any product in official establishments
shall be supervised by division employees.
No fixtures or appliances, such as tables,
trucks, trays, tanks, vats, machines, im-
plements, cans, or containers of any kind,
shall be used unless they are of such
materials and construction as will not
contaminate the product and are clean
and sanitary. All steps in the processes
of manufacture shall be conducted-care-
fully and with strict cleanliness in rooms
or compartments separate from those
used for inedible products.

(1) All containers which are intended
to be hermetically sealed shall be washed
as required under § 268.11 immediately
before filling, except that the hermeti-
cally sealed cans in which lard is shipped
may be examined immediately before
being filled and if found to be acceptably
clean, need not be washed.

(2) Pumps, pipes, conductors,. and fit-
tings used to conduct milk, skim milk,
cream, or mixtures of these in the manu-
facture of oleomargarine shall be of sani-
tary construction, with smooth inner and
outer surfaces of noncorrosive material
or coated with nickel, tin, or other ap-
proved material, readily demountable for
cleaning, and shall be kept clean and
sanitary.

(3) Equipment may be used inter-
changeably for the preparation of lard
and rendered pork fat which are to be

labeled as such. The chief of division
may grant permission for the restricted
dual use of such equipment f or the prep-
aration of other products. The pipes
and equipment used for edible fats shall
be so arranged that the identity of the
product will be maintained until the
product is properly labeled.

(4) The only animal casings that may
be used as containers of product are
those from cattle, sheep, swine, or goats.

(5) Casings for products shall be care-
fully inspected by division employees.
Only those which have been carefully
washed and thoroughly flushed with
clean water immediately before stuffling,
are suitable for containers, are clean, and
are passed on such inspection, shall be
used.

(6) Beef rounds, beef bungs, beef
middles, beef bladders, hog bungs, hog
middles, and hog stomadlis which are to
be used as containers of meat food prod-
uct shall be presented for inspection
turned with the fat surface exposed.

(7) Portions of casings which show
infestation with Oesophagostomum or
other nodule-producing parasite, and
weasands infested with the larvae of
Hypoderma lineatum, shall be rejected,
except that when the infestation is slight
and the nodules and larvae are removed,
the casing or weasand may be passed.

(8) The fermenting and sliming of hog
and sheep casings shall be done only in
compartments separate from those in
which 6ither edible or inedible products
are handled.

(9) Hog and sheep casings intended for
use as containers of product may be
treated by soaking in or applying thereto
sound, fresh pineapple Juice or a sound
solution containing fresh pineapple juice
or papain or bromelin or pancreatic ex-
tract to permit the enzymes contained in
these substances to act on the casings to
make them less resistant. The casings
shall be handled in a clean and sanitary
manner throughout and the treatment
shall be followed by washing and flush-
ing the casings with water sufficiently to
effectively remove the substance used and
terminate the enzymatic action.

(b All substances and ingredients used
in the manufacture or preparation of any
product shall be clean, sound, healthful,
wholesome, and otherwise fit for human
food.

(1) On account of the invariable pres-
Qence of bone splinters, detached spinal
cords shall not be used in the prepare-
tom of edible product other than for
rendering where they constitute a suita-
ble raw material.

(2) Care shall be taken to remove bones
and parts of bones from product which is
intended for chopping.

(3) Heads for use in the preparation
of meat food products shall be split and

"the bodies of the teeth, the turblinated
and ethmoid bones, ear tubes, and horn
butts removed, and the heads then thor-
oughly cleaned.

(4) Kidneys for use in the preparation
of meat food products shall first be freely
sectioned and then thoroughly soaked
and washed. All detached kidneys, in-
cluding beef kidneys detached with kid-
ney fat, shall be inspected before being
used in or shipped from the establish-
ment.
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(5) Testicles if handled as an edible
product may be shipned from the estab-
lishment as such, but they shall not be
used, as an ingredient of a meat food
product.

(6) Cattle paunches and hog stom-
achs for use in the preparation of meat
food products shall be thoroughly cleaned
on all surfaces and parts immediately
after being emptied of their contents,
which shall 'follow promptly their te-
moval from the carcasses.

(7) Tonsils shall be removed and shall
not be used as ingredients of meat food
products.

(8) Hog blood shall not be used as an
ingredient of meat food product. No
blood which comes in contact with the
surface of the body of an animal or is
otherwise contaminated shall be col-
lected for food purposes. Only blood
from animals the carcasses of which are
inspected and passed may be used for
meat food products. The defibrination
of blood intended for foodpurposes shall
not be performed with the hands.

(9) No prohibited dye, chemical, pre-
servative, or other substance shall be
brought into or kept in an official es-
tablishment for use as an ingredient of
human food or ammal feed.

(10) Intestines shall not be used as
ingredients of meat food products.

(11) Clotted blood shall be removed
from hog hearts before they are shipped
from the establishment or used in the
preparation of a meat food product.

§ 268.7 Use in preparation of meat
food Products of chemicals, preserva-
tives, coloring matter- addition of cereal,
vegetable starch, dried skzm milk, water
etc., substances necessary for refintng.
(a) No product shall contain any sub-
stance which impairs its wholesomeness
or which, is not approved by the chief-
of division.

(b) There may be adsed to products,
with appropriate declaration as re-
quired under Parts 266 and 267 of this
subchapter, common salt, sugar (su-
crose) refined corn sugar (dextrose),
wood smoke, a vinegar, flavorings, spices,
sodium nitrate, sodium nitrite, potas-
sium nitrate (saltpeter) and potassium
nitrite.

(c Benzoate of soda and benzoi acid
may be added to product, with appropri-
ate declaration as required under Parts
266 and 267 of this subchapter.

(d) With appropriate declaration, as
provided in Part 267 of this subchapter,
the following preservatives may be added,
in the amounts indicated, to rendered
animal fat or a combination of such fat
and vegetable fat:

(1) Resin guaiac not to exceed J4o
of i percent.

(2) Nordihydroguaiaretic acid not to
exceed 1,00 of 1 percent.

(3) Tocopherols not to exceed 3ioo
of I percent. (A 30-percent concentra-
tion of tocopherols in vegetable oils shall
be used when added as a preservative
to products designated as "lard" or
"rendered pork fat".)

(4) Lecithin, Provided, That nothing
in this paragraph shall prevent the use
of this substance as an emulsifier in
oleomargarine. and puff pastry shorten-
ing.

(e) To facilitate chopping and/or to
dissolve the usual curing ingredients,
water or ice may be used in the prepara-
tion of luncheon meat and meat loaf;
however, the total amount of water used
shall not exceed 3 percent of the ingre-
dients'going Into the preparation of the
product and its presence shall be de-
clared as required under Parts 2.§6 and
267 of this subchapter.

(f) Except as otherwise provided,
sausage shall be prepared with meat,
or meat and meat byproduct, seasoned
with condlimental proportions of condi-
mental substances.

(g) Under appropriate declaration, as
required In Parts 266 and 267 of this
subchapter, sausage may contain not
more than 3 %,z percent, individually or
collectively, of cereal, vegetable starch,
starchy vegetable flour, dried milk, or
dried skim milk.

(h) For the, purpose of facilitating
chopping and mixing, and under appro-
priate declaration as required under
Parts 266 and 267 of this subchapter,
water or Ice may be used in the prepara-
tion of sausage which Is not cooked, in
an amount not to exceed 3 percent of
the total ingredients used. Sausage of
the kind which is cooked, such as frank-
furter, vienna, and bologna, may contain
not more than 10 percent of added water
or moisture.

(i) Bicarbonate of soda, caustic soda,
diatomaceous earth, fullers earth, car-
bon, agents used exclusively as catalyz-
ers, suQh as nickel preparations, and such
other substances as may be approved by
the chief of division may be used In the
preparation of rendered fats: Provided.
That they are eliminated during the
process of manufacture.

(j) Caustic soda, sodium carbonate
(soda ash or sal soda) trlscdlum phos-
phate, or sodium metasillcate, or a com-
bination of these substances, or lime,
or a combination of lime and sodium car-
bonate, and/or a solution of hydrogen
peroxide, may be used in the prepara-
tion of tripe: Provided, That immedi-
ately following the treatment the tripe
is thoroughly washed with clear water
and the added substances removed.

(k) The use of sodium nitrite, potas-
sium nitrite, sodium nitrate or potas-
sium nitrate, or combinations of nitrite
and nitrate, shall not result in the pres-
ence of more than 200 parts per million
of nitrite in the finished product. Sup-
plies of sodium nitrite and potassium
nitrite and mixtures containing them
must be kept securely under the care of
a responsible employee of the establish-
ment. The specific nitrite content of
such supplies must be known and clearly
marked accordingly. The maximum
amounts of sodium nitrite and/or potas-
sium nitrite which may be used are as
follows:

(1) 2 pounds In 100 gallons of pickle.
(2) 1 ounce for each 100 pounds of

meat in dry salt, dry cure, or box cure.
(3) % ounce in 100 pounds of chopped

meat and/or meat byproducts.
(I) Harmless synthetic flavoring may

be added to products for which they are
approved by the chief of division, and
declared as "artificial flavoring", as re-
quired under Parts 266 and 267 of this
subchapter.

(m) Pork for use In fresh pork sausage
shall not contain more than 50 percent
of trimmable fat, that is, fat which can
be removed by thorough, practicable
trimming and sorting.

(n) Coloring. matter and dyes which
are approved by the chief of division
when declared as required under Parts
266 and 267 of this subchapter may be
mixed with rendered fats, applied to am-
Mal and artificial casings, and applied to
such casings enclosing product, provided
that there Is no penetration of the color-
ing matter or dye into the product. The
presence of a visible ring of dyed prod-
uct appearing around the periphery of
the cut surface is evidence of penetra-
tion.

The following coloring maters and
dyes are acceptable:

(1) The natural coloring matters al-
kanet, annatto, carotene, cochineal,
green chlorophyl, saffron, and tumenc.

(2) Coal-tar dyes as follows, subiect
also to certification by the manufacturer
and the furnishing of authoritative evi-
dence to the inspector in charge that
the dyes have been certified under the
Federal Food, Drug, and Cosmetic Act
for use in connection with foods:

Name Former name
D&C Blue No. 1.... Brilliant Blue FCF'

FDC Blue No. 2 _..... Indigotine
PD&C Green No. 1._. Guinea Green B
MX-C Green No. 2._. Light Green Sp

YellowLs,
PD&'C Green No. 3__.... Past Green FCF

D&C Orange Io. I__. Orange 1
D&C OranSe No. 2_. Orange SS

FDMC Red No. I ----- Ponceau 3R
PD&C Red No. 2_... . Amaranth
1D0 Red No. 3 .-ytr-cilneFD1C Red lo. 4...... Ponceau SM
FD&C-0 Red No. 32--..- Oil Red XO
FDMCO Yellow No. 1__. Naphthol Yellow S
rDf&C Yellow No.2__ llaptboi Yellow s-

Potas3ium Salt
D&C Yellow No.3.-.- Yellow AB

FDMC Yellow No. 4-._ Yellow OB
FaCYellow No 5 .... Tartrazine
FD&C Yellow No. 6... Sun et Yellow PCP

(3) Mixture of two or more dyes men-
tioned in subparagraphs (1) and (2), of
this paragraph, or a mixture of one or
more of the dyes with harmless inert
materials, such as common salt or sugar.

(o) Ham fat may be added to ham
meat In the preparation of deviled ham
provided the finished product does not
contain more than 35 percent of fat.
The moisture content of deviled ham
shall not exceed that of fresh unproc-
essed ham.

§ 268.8 Preservatives permitted in
meat food products for export; handling;
such product not to be used for domestic
food purposes. (a) When no substance
Is used in the preparation or packing of
products for export which, either in kind
or in proportion, conflicts with the laws
of the foreign country to which such
products are to be exported, and the for-
eign purchaser so directs in writing,
products for export to such foreign coun-
try may contain preservatives in accord-
ance with such direction. Such prod-
ucts shall be prepared and packed in
compartments of the establishment sep-
arate and apart from the compartments
in which any product Is prepared or
packed for domestic use or consumption,
except as permitted by paragraphs (b)
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and (i) of this section and shall be kept
separate.

(b) The packing of articles which are
prepared, as provided for in paragraph
(a) of this section, with any preserva-
tives not permitted by § 268.7 may be
done in the regular packing room, pro-
vided no other product be allowed in the
packing room during .thp time of such
packing, except as provided In para-
graph (i) of this section. Alter the
packing is completed, the packing room
shall be thoroUghly cleansed of the pre-
servative before the packing of other ar-
ticles therein is resumed. A separate
room or compartment constructed of
tight partitions or walls shall be set apart
for storing the preservatives, trays, and
other appliances used in connection with
the packing. This room or compartment
shall be held under a lock furnished by
the department, the key of which shall
not leave the custody of. a division
employee.

(c) The packing of all articles under
paragraphs (a) and (b) of this section
shall be conducted under the personal
supervision of a division employee.

(d) No article prepared or packed for
export under paragraph (a) or (b) shall
be sold or offered for sale for domestic
use or consumption, but unless exported
shall be destroyed for food purposes un-
der the personal supervision of a division
employee.

(e) The contents of the container of
any article prepared or packed for export
under paragraph (a) or (b) of this sec-
tion shall not be removed, in whole or in
part, prior to exportation, except under
the supervision of a -division employee.
If such contents be removed prior to ex-
portation, then the article shall be either
repacked, In accordance -with the provi-
sions of paragraph (a) or (b) and para-
graph (c) of this section, or destroyed
for food purposes under the personal su-
pervision of a division employee.

f) Permission must be obtained from
the chief of division before meats packed
in borax are shipped from one official
establishment to another or to an unoffi-
cial establishment for storage; except
such meat prepared for the account of
Federal agencies.

(g) At all times, the identity of meat
to which borax has been added shall be
effectively maintained. In no case shall
such meat, nor any trimmings or fat
derived from such meat, whether un-
washed or washed, or otherwise treated,
be diverted to domestic use.

(h) Salt used for bulking meat pre-
viously packed in borax may not again
be used In an edible products department
other than in connection with the pack-
ing of meat in borax. If available, only
metal equipment should be used for
handlfng such meat. Particularly effec-
tive cleansing will be required if wooden
equipment, such as trucks, washing vats,
etc., is used. Boxes from which boraxed
meat ha been removed may be used for
repackin~g meat in borax, but their use
as containers for other meat will be de-
pendent upon the effective removal of all
traces of borax.

(i) The'following instructions pertain
to export cured park packed in borax
for the account of Federal agencies:

(1) The meat may be packed in bo-
rax in a room in whih there is borax-
free meat, provided proper care is taken
to see that the borax-free meat is not
affected by the borax. Under the same
condition meat packed in borax may. be
received, unpacked, defrosted, soaked,
washed, smoked, and repacked in a room
where there-Is other meat. However,
meat originally packed in borax shall at
all times be subject to the restrictions
of meat so packed, even though repacked
without borax. After packing or re-
packing, borax meat may be stored in
a room with meat not packed in borax,
provided a reasonable degree of separa-
tion is maintained between the two
classes of product.

§ 268.9 Samples of products, water,
dyes, chemicals, etc., to be taken for ex-
ammation. Samples ofproducts, water,
dyes, chemicals, preservatives, spices, or
other articles in any official or exempted
establishment shall be taken, without
cost to the division, for examination, as
often as may be deemed necessary for
-the efficient conduct of the inspection.

§ 268.10 Prescribed treatment of pork
and products containing pork to destroy
trzchnine. (a) All forms of fresh pork,
including fresh unsmoked sausage con-
taming pork muscle tissue, and pork
such as hams, shoulders, shoulder pic-
rucs, bacon, and jowls, which are sub-
jected only to curing or to smoking at
temperatureq that do not impart to the
meat the appearance of being cooked,
are classed as products that are custom-
arily well cooked in the home or else-
where before being served to the con-
sumer, Therefore, the treatment of
such products for the destruction of
trichnine is not required.

(b) Products containing pork muscle
tissue (including hearts) or the pork
muscle tissue which forms an ingredient
of such products, including, or of the
character of, those hereinafter named,
are classed as articles which shall be
effectively heated, refrngerited, or cured
at a Federally-inspected establishment
to destroy any possible live trichinae:
Bologna; frankfurts; viennas; smoked
sausage; knoblauch sausage; mortadella;
all forms of summer or dried sausage,
including mettwurst; cooked loaves,
roasted, baked, boiled or cooked ham;
pork shoulder, or pork shoulder picnic;
Italian-style ham; Westphalia-style
ham; cured meat rolls; capocollo (ca-
picola, capacola), coppa; fresh or cured
boneless pork shoulder butts, hams,
loins, shoulders, picnics, and similar pork
cuts, in casings or other containers in
which ready-to-eat delicatessen articles
are customarily enclosed; cured bone-
less pork loin; boneless back bacon (Ca-
nadian-style bacon) pork cuts such as
hams, shoulders, picnics and butts
which are subjected-to smoking at suf-
ficiently high temperatures to impart a
partially cooked appearance to the meat
(ordinarily, such cuts fall in this class
when heated to an internal temperature
above 120 ° F.)

(c) The treatment shall consist of
heating, refrigerating, or curing, as fol-
lows:,C

(1) Heating. All parts of the pork
muscle tissue shall be heated to a tem-

perature not lower than 1370 V., and
the method used shall be one known to
insure such a result. On account of dif-
"ferences in' methods of heating and in
weights of products undergoing treat-
ment it Is impracticable to specify details
of procedures for all cases.

Procedurep which Insure the proper
heating of all parts of the product shall
be adopted. It is Importalit that each
piece of sausage, each ham, and other
product treated by heating In water be
kept entirely submerged throughout the
heating period; and that the largest
pieces in a lot, the Innermost links of
bunched sausage or other massed arti-
cles, and pieces placed in the coolest
part of a heating cabinet or compartment
or vat be included In the temperature
tests.

(2) Refrigerating. At any stage of
preparation and after preparatory chill-
ing to a temperature of not above 400 F
or preparatory freezing, -ll parts of the
muscle tissue of pork or product contain-
ing such tissue shall be subjected- con-
tinuously to a temperature not higher
than one of those specified in Table 1, the
duration of such refrigeration at the
specified temperature being dependent
on the thickness of the meat or inside
dimensions of the container.
TABLE 1-EQIRED PERIOD OF FREEZING AT Tu.

PERATVF.E INDICATED

Tempcrnture Group I Group 2

F. aysI .Days

5 20 ioi
-:10 10 20
-20 0 12

Group I comprises product in separat0
pieces not exceeding 6 inches in thick-
ness, or arranged on separate racks with
the layers not exceeding 0 Inches In
depth, or stored in crates or open boxes
not exceeding 6 inches in depth, or stored
as solidly frozen blocks not exceeding 0
inches in thickness.

Group 2 comprises products in pieces,
layers or within open containers the
thickness of which exceeds 6 inches but
not 27 inches, and product in closed con-
tainers including tierces, barrels, kegs,
and cartons having a thickness not ex-
ceeding 27 inches.

The product undergoing such refrig-
eration or the containers thereof shall
be so spaced while in the freezer as will
insure a free circulation of air between
the pieces of meat, layers, blocks, boxes,
barrels, and tierces In order that the
temperature of the meat throughout will
be promptly reduced to not higher than
50 F., -10 ° F., or -200 F., as the case
may be.

During the period of refrigeration tho
product or lot thereof shall be kept
separate from other pro'ducts and In the
custody of the division. Rooms or com-
partments equipped for being made
secure with division lock or seal shall be
provided. The room or compartment
containing product undergoing freezing
shall be equipped with accurate ther-
mometers pltced at or above the highest
'level at which the product undergoing
treatment is stored and away from re-
frigerating coils. After -the prescribed
freezing has been finished, the product
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shall be kept under close supervision of
)n inspector until it is prepared in final
Eorm or until it is transferred under
iivision control to another establishment
for preparation in finished form. N

Pork winch has been refrigerated as
herein specified may be transferred in
sealed railroad cars, sealed motortrucks,
sealed wagons, or sealed closed con-
bainers to another official establishment
at the same or another station for use in
the preparation of products of a kind
customarily eaten without cooking by
the consumer. The sealing of closed
containers, such as boxes and slack
barrels, shall be effected by cording and
affixing thereto division seals, and such
containers ,as tierces and kegs shall be
held in division custody by sealing with
wax impressed with a metal division
brand. Railroad cars, motortrucks, and
wagons shall, when necessary, le sealed
with division car seals. Properly sealed
and marked closed containers may be
shipped, with other meat, in unsealed
railroad cars, motortrucks, and wagons.
Containers such as- boxes, barrels, and
tierces shall be plainly and conspicuously
marked with a label or stencil furnished
by the establishment, as follows: "Pork
product ---- degree F. ___ days' refrig-
eration," indicating, the temperature at
which the product was refrigerated and
length oftimesatreated. For each con-
signment there.shall be promptly issued
and fowarded to the inspector in charge
at destination a report on Form FDA
400-1 (superseding II 109-F) appro-
prinately modified to show the character
of the containers and that the contents
are "Pork product - degrees F. ---
days' refrigeration." A duplicate copy
should be forwarded to'the Washington
office of the division.

(3) Curng-(D Sausage. Sausage
may be stuffed in animal casings, hydro-
cellulose casings, or cloth bags. During
any stage of treating the sausage for the
destruction of live trichinae, these cover-
ings shall not be coated with paraffin or
like substance, nor shall any sausage be
washed during any prescribed period of
drying. In the preparation of sausage,
any one of the following methods may be
used:

Method No. 1. The meat shall be ground
or chopped into pieces not exceeding three-
fourths of an inch in diameter. A dry-cur-
ing mixture containing not less than 3Y
pounds of salt to each hundredWeight of
the unstuffed sausage shall be thoroughly
mixed with the ground or chopped meat.
After being stuffed, sausage having a diam-
eter not exceeding 

3 V2 inches, measured at
the time of stuffing, shall be held in a drying
room not less than 20 days at a temperature
not lower than 450 P., except that in sausage
of the variety known as pepperoni. if in
casings not exceeding 1% inches in diameter
measured at the time of stuffing, the period
of drying may bereduced.to 15 days. In no
case, however, shall the sausage be released
from the drying room in less than 25 days
from the time the curing materials are
added, except that sausage of the variety
known as pepperoni, if in casings not ex-
ceeding the size specified, may be released
at the expiration of 20 days from the time
the curing materials are added. Sausage in
casings exceeding 3Y2 inches, but not ex-
ceeding 4 inches, in diameter at the time of
stuffing, shall "be held in a drying room not
less than 35 days at a temperature not lower

than 450 F, and In no case shall the Causage
be released from the drying room In ls than
40 days from the time the curing materials
are added to the meat.

Method No. 2. The meat shall be ground
or chopped into pieces not exceeding three-
foVrths of an inch In diameter. A dry-cur-
Ing mixture containing not les than 31
pounds of salt to each hundredweight of the
unstuffed sausage shall be thoroughly mixed
with the ground or chopped meat. Alter
being stuffed, the sausage having a diameter
not exceeding 3% inches. measured at the
time of stuffing, shall be smoked not less
than 40 hours at a temperature not lower
than 800 F.. and finally held In a drying room
not less than 10 days at a temperature not
lower than 45c F. In no case, however. shall
the sausage be released from the drying room
in less than 18 days from the time the curing
materials are added to the meat. Sausage
exceeding 3%. Inches, but not exceeding 4
inches, in diameter at the tt~e of stuffing.
shall be held in a drying room, following
smoking as above indicated, not less than 25
days at a temperature not lower than 450 p.
and in no case shall the sausage be released
from the drying room In les than 33 days
from the time the'curing materials are added
to the meat.

fetlwd No. 3. The meat shall be ground or
chopped into pieces not excedLnt- three-
fourths of an inch in diameter. A dry-curing
mixture containing not lem than 3 pounds
of salt to each hundredweight Of the un-
stuffed sausage shall be thoroughly mixed
with the ground or chopped meat. After ad-
mixture with the salt and other curing ma-
terials and before -tufflng, the ground or
chopped meat shall be held at a temperaturer
-not lower than 34o F. for not l=s than 3G
hours. After being stuffed the sausage shell
be held at a temperature not lower thn 31-
F. for an additional period of time sufficlent
to make a total of not less than 144 hours
from the time the curing materials are added

.to the meat, or the saumge shall be held for
the time specified in a plekle-curing medium
of not less than 500 strength (calometer
reading) at a temperature not lower than 440
F. Finally, the causage having a diameter
not exceeding 3% Inches, measured at the
time of stuffing, shall be smoked for not l=
than 12 hours. The temperature of the
smokehouse during this period at no time
shall be lower than 900 F.; and for 4 consecu-
tive hours of this period the smokehouo
shall be maintained at a temperature not
lower than 1280 P. Sausage exceeding 3V
inches, but not exceeding 4 inches. In diam-
eter at the time of stung nhall be smoked.
following the prescrlbed curing, for not less
than 15 hours. The temperature of the
smokehouse during the 15-hour period shall
at no time be lower than 90O F and for 7
consecutive hours of this period the smoke-
house shall be maintained at a temperature
not lower than 1280 F. Inregulating the tem-
perature of the smokehouse for the treat-
ment of sausage under this method, the
temperature of 1280 F. shall be attained grad-
ually'during a period of not less than 4 hours.

Method No. 4. The meat shall be ground
or chopped into pieces not exceeding one-
fourth of an inch in diameter. A dry-curing
mixture containing not less than 2l, pounds
of salt to each hundredweight of the un-
stuffed sausage shall be thoroughly mixed
with the ground or chopped meat. Alter
admixture with tlie salt and other curing
materials and before stufing, the ground or
chopped sausage shall be held as a compact
mass, not more than 6 inches In depth, at a
temperature not lower than 360 F. for not
less than 10 days. At the termination of the
holding period, the sausage shall be stuffed
In casings or cloth bags not exceeding 3V
inches n diameter, measured at the time of
stuffing. After being stuffed, the sausage
shall be held In a drying room at a tempera-
ture not lower than 450 F. for the remainder
£

of a 35-day period, measured from the time
the curing materkils are added to the meat.
At any time after stuffing, If a concern deems
it desirable, the product may be heated in a
rater bath for a period not to exceed 3 hours
at a temperature not lower than 8&5 P. or
subjected to moking at a temperature not
lower than 80 F. or the product may be
both heated and smoked as specified. The
time consmed In heating and smoking, how-
ever, shall be in addition to the 35-day hold-
ing period specfled.

(1i) Capocoilo (capicola, capacola)
Boneless pork butts for capocollo shall
be cured in a dry-curing mixture con-
taining not less than 412 pounds of salt
per hundredweight of meat for a period
of not less than 25 days at a temperature
notlower than 360 F. If the curing mate-
rials are applied to the butts by the
process known as churning, a small quan-
ttyqf pickle may be added. During the
curing period the butts may be over-
hauled according to any of the usual
processes of overhauling, including the
addition of pickle or dry salt if desired.
The butts shall not be subjected during
or after curing to any treatment designed
to remove salt from the meat, except
that superficial washing may be allowed.
After being stuffed, the product shall be
smoked for a period of not less than 30
hours at a temperature not lower thair
800 F., and shall finally be heldin a dry-
ing room not less than 20 days at a tem-
perature not lower than 45, F.

(l) Coppa. Boneless pork.butts for
coppa shall be cured In a dry-curing mix-
ture containing not less than 4F pounds
of salt per hundredweight of meat for
a period of not less than 18 days at a
temperature not lower than 36' F. If
the curing mixture Is applied to the butts
by the process known as churning, a
small quantity of pickle may be added.
During the curing period the butts may
be overhauled according to any of the
usual processes of overhauling, includ-
ing the addition of pickle or dry salt if
desired. The butts shall not be subjected
during or after curing to any treatment
designed to remove salt from the meat,
except that superficial washing may be
allowed. After being stuffed, the product
shall be held In a drying room not less
than 35 days at a temperature not lower
than 450 P.

(v) Hams. In the curing of hams
either of the following methods may be
used:

Mfethod No. 1. The hams shall be cured
by a dry-salt curing process not less than
40 days at a temperature not lower than 35'
F. The hams shall be laid down in salt, not
le=s than 4 pounds to each hundredweight
of hams, the salt being applied In a thorough
manner to the lean meat of each ham.
When placed in cure the hams may be
pumped with pickle if desired. At least once
during the curing process the hams shall be
overhauled and additional salt applied, If
necs-ary, co that the lean meat of each ham
1 thoroughly covered. After removal from
cure the hams may be soaked In water at a
temperature not higher than 701 P. for not
more than 15 hours, during which time the
water may be changed once; but they shall
not be subjected to any other treatment de-
signed to remove salt from the meat, except
that superficial washing may be allowed.
The hams shall finally be dried or smoked
not les than 10 days at a temperature not
lower than 950 F.
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Method No. 2. The hams shall be cured
by a dry-salt curing process at a temperature
not lower than 360 F. for a period of not less
than 3 days for each pound of weight (green)
.of the individual hams. The time of cure of
each lot of hams placed in cure should 'be
calculated on a basis pf the weight of the
heaviest ham of the lot. Hams cured bythis
method, before they are placed in cure, shall
be pumped with pickle solution of not less
than 1000 strength (salometer), about 4
ounces of the solution being injected into
the shank and a like quantity along the flank
side of the body bone (femur). The hams
shall be, laid down in salt, not less than 4
pounds of salt to each hundredweight of
hams, the salt being applied in a thorough
manner to the lean meat of each ham. At
least once during the curing process the
hams shall be over-hauled and additional
salt applied, If necessary, so that the lean
meat of each ham is thoroughly covered.
After removal from the cure the hams may be
soaked in water at a temperature not higher
than 700 F. for not more than 4 hours, but
shall not be subjected to any other treat-
ment designed to remove salt from the meat,
except that superficial washing may be al-
lowed. The hams shall then be dried or
smoked not less than 48 hours at a tempera-
ture not lower than 800 F., and finally shall
be held in a drying room not less than 20
days at a temperature not lower than 450 F.

(v) Boneless pork loins and loin ends.
In lieu of heating or refrigerating to de-
stroy trichinae in boneless loins, the loins
shall be cured for a period of not less
than 25 days at a temperature not lower
than 360 F by the use of one of the fol-
lowing methods:

Method No. 1. A dry-salt curing mixture
containing not less than 5 pounds of salt to
each hundredweight of meat.

Met hod No. 2. A pickle solution pf not less
than 800 strength (salometer) on the basis of
,not less than 60 pounds of pickle to each
hundredweight of meat.

Method No. 3. A pickle solution added to
the approved dry-salt cure provided the pickle
solution is not less than 800 strength (salo-
meter).

After removal from cure, the loins may
be soaked in water for not more than 1
hour at a temperature not higher than
700 F. or washed under a spray but
shall not be subjected, during or after
the curing process, to any other treat-
ment designed to remove salt.

Following curing, -the loins shall be
smoked for not less than 12 hours. The
minimum temperature of the smoke-
house during this period at no time shall
be lower than 1000 F., and for 4 consecu-
tive hours of this period the smokehouse
shall be maintained at a temperature
not lower than 1250 F

Finally, the product shall be held in a
drying room for a period of not less than
12 days at a temperature not lower than
450 F

(d) General instructions. When nec-
essary to comply with these instructions,
the smokehouses, drying rooms, and
other compartments used in the treat-
ment of pork to destroy trichinae shall
be suitably equipped, by the establish-
ment, with accurate automatic recording
thermometers. Inspectors in charge are
authorized to approve for use in sausage
smokehouses, drying rooms, and other
compartments, such automatic recording
thermometers as are found to give satis-
factory service.
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To insure the effective administration
of the foregoing, Inspectors who super-
vise the handling and treatment of pork
to destroy live trichinnae shall:

(1) Recognize the importance of safe-
guatding the consumer and follow care-
fully the instructions concerning the
treatment of pork to destroy trichnnae.

(2) Check the internal temperatures,
with division thermometers, of all prod-
ucts subjected to the heating method.

(3) Test frequently, with division ther-
mometers, the reliability of establish-
ment thermometers (including automatic
recording thermometers) and reject for
use any found to b6 inaccurate and un-
reliable.

(4) Observe division thermometers
carefully in order that none be used
which have become defective or of ques-
tionable accuracy.

(5) Supervise in a methodical manner
the handling, in drying, refrigerating,
and curing departments, of pork product
under treatment for the destruction of
live trichinnae, and keep convemently
available, at the official establishment
for division use, such records as may be
necessary and informative of each lot of
product under treatment.

(e) The requirements of this section
to destroy possible live trichinnae in the
products of a kind enumerated in para-
graph (b) of this section apply to prod-
ucts which are exempted from inspec-
tion.

§ 268.11 Canning with heat processing
and hermetically sealed containers;
cleaning containers; closure; code mark-
2rng; heat processng; incubation. (a)
Containers shall be cleaned thoroughly
immediately before filling, and precau-
tion must be taken to avoid soiling the
inner surfaces subsequently.

(b) Containers of metal, glass, or
other material shall be washed in an
inverted position with running water at
a temperature of at least 1800 F The
container-washing equipment shall be
provided with a thermometer to register
the temperature of the water used for
cleamng the containers.

(c) Nothing less than perfect closure
is acceptable for hermetically sealed con-
tamers. Heat processing shall follow
promptly after closing.

(d) Careful-inspection shall be made
of the containers by competent estab-
lishment employees immediately after
closing, and containers which are defec-
tively filled, defectively closed or those
showing inadequate vacuum, shalr not
be processed until the defect has been
corrected. The containers shall again be
ispected by establishment employees

when they have cooled sufficiently for
handling after processing by heating.
The contents of defective containers
shall be condemned unless correction of
the defect is accomplished within six
hours following the sealing of the con-
tainers or completion of the heat proc-
essing, as the case may be, except that
(1) if the defective condition is discov-
ered during an afternoon run the cans
of product may be held in coolers at a
temperature not exceeding 38 °.F under
conditions that will promptly and effec-
tively chill them until the lollowing day

when the defect may be corrected; (2)
short vacuum or overstuffed cans of
product which have not been handled
in accordance with the above may be In-
cubated under division supervision, after
which the cans shall be opened and the
sound product passed for food; and (3)
short vacuum' or overstuffed cans of
product of a class permitted to be la-
beled,'"Perisiable, Xeep Under Refrig-
eration" and Which have been kept under
adequate refrigeration since processing
may be opened and the sound product
passed for food.

(e) Canned products shall not be
passed unless after cooling to atmos-
pheric temperature, they show the ex-
ternal characteristics of sound cans:
that is, the cans shall not be-overfiled:
they shall have concave sides, excepting
the seam side, and all ends shall be con-
cave; there shall be no bulging; the sides
and ends shall conform to the product:
and there shall be no slack or loose tin.

(f) All canned products shall be
plainly and permanently marked on the
containers by code or otherwise with the
identity of the contents and date of can-
ning. The code used and its meaning
shall be on record In the office of the
inspector In charge.

(gY Canned product must be processed
at such temperature and for such period
of time as will assure keeping without
refrigeration under usual conditions of
storage and transportation when heating
is relied on for preservation, with the
exception of those canned products which
are processed without steam-pressure
cooking by permission of the chief of if-
vision and labeled "Perishable, Keep
Under Refrigeration."

(h) Lots of canned product shall be
Identified during their handling prepara-
tory to heat processing by tagging the
baskets, cages or cans with a tag which
will change color on going through the
heat processing or by other effective
means so as to positively preclude failure
to heat process after closing.

(I) Facilities shall be provided to In-
cubate at least representative samples
of the product of fully processed canned
product. The incubatien shall consist of
holding the canned product for at least
10 days at about 980 P., and, in addition,
where thermophilic bacteria might be
present, for 10 days at about 1300 F
When both tests are used, they may run
concurrently.

The extent to which Incubation tests
shall be required depends on conditions
such as the record of the establishment
in conducting canning operations, the ex-
tent to which the establishment furnishes
competent supervision and Inspection In
connection with the canning operations,
the character of the equipment used, and
the degree to which such equipment is
maintained at maximum efficiency.
Such factors shall be considered by the
inspector In charge In determining the
extent of Incubation testing at a particu-
lar establishment.

In the event of failure by an establish-
ment to provide suitable facilities for In-
cubation of test samples, the Inspector
in charge may require holding of the
entire lot under such conditions and for
such period of time as'may, in hIls discro-



FEDERAL REGISTER, Thursday, March 29, 1945

tion;,be necessary to establish the stabil-
ity of the product.

The inspector in charge may permit
lots of canned product to be shipped from
the establishment prior to completion of
sample incubation when he has no rea-
son to suspect unsoundness in the par-
ticular lots, and under circumstances
which will assure the return of the prod-
uct to the establishment for remspection
should such action be indicated by the
incubation Tesults.

§ 268.12 Preparation o1 dog food or
smilar untnspected article at official es-
tablishments; edible products depart-
ment; znedible products-department; de-
naturzng. (a) When dog food, or similar
uninspected article is prepared in an
edible product department, there shall be
sufficient space allotted and adequate
equipment provided so that the prepara-
tion of the uninspected article in no way
interferes with the handling-or prepara-
tion of products. Where necessary, sep-
arate equipment shall be provided for the
uunspected article. To assure the main-
tenance of sanitary conditions in the
edible product departments, the opera-
tions incident to the preparation of the
uninspected article will be subject to the
same sanitary requirements that apply
to all operations in edible product de-
partments. The preparation of the unin-
spected article shall be limited to those
hours during which the establishment
generally operates under inspectional
supervision. That is, there shall be no
handling, other than receiving at the
establishment, of any of the meat, meat
byproducts, or'meat food product ingre-
dient of the uninspected article, other
than during the regular hours of In-
spection. The materials used in the
preparation of the unnspected article
shall not be such as would interfere with
the inspection of product or the mainte-
nance of sanitary conditions in the de-
partment. The uninspected article may C

be stored in, and distributed from, edible
product department: Provided, That ade-
quate facilities are furnished, that there
is no interference with the maintenance
of sanitary conditions, and that it is
properly identified.

(b) When dog food or smilar unin-
spected article is prepared in a part of
an official establishment other than an
edible product department, the area in
which the dog food is prepared shall be
separated from edible product depart-
ments in a manner similar to that re-
quired for separation between edible
product departments and inedible prod-
uct departments. Sufficient space must
be allotted and adequate equipment pro-
vided so that the preparation of the un-
inspected article does not interfere with
the proper functioning of the other op-
erations at the establishment. Nothing
in this paragraph shall be construed as
permitting any deviation from the re-
quirement that inedible materials, dead
animals, and the like, of whatever origin,
must be placed in the inedible product
rendering equipment, and without undue
delay. The preparation of the unin-
spected product must be such as not to
interfere with the maintenance of gen-
eral sanitary conditions on the premises,
and it shall be subject to inspectional

supervision similar to that exercised over
inedible product departments. There
shall be no return of any product to edi-
ble product departments. Trucks, bar-
rels, and other equipment shall be
cleaned before being returned to edible
product departments from inedible prod-
uct departments. Unoffensive material
prepared outside edible product depart-
ments may be stored In, and distributed
from, edible product departments only
i-packaged in clean, properly identified,
sealed containers.

(c) Dogfood or other animal food pre-
pared, in whole or in part, from mate-
rials derived from cattle, sheep, swine,
goats or horses, shall be distinguished
from articles of human food, so as to
avoid the distribution of such animal
food as human food.. To accomplish this,
labeling of hermetically sealed, conven-
tional retail size containers as, for ex-
ample, "dog food" will be considered suf-
ficlent. If not in such containers, the
product must not only be properly Iden-
tified, but it must be of such character
or so treated (denatured or decharac-
terized) as to be readily distinguishable
from an article of human food. Dog
food shall not be represented as being a
human food.

§ 268.13 Mixtures containing product
but not amenable to Meat Inspection Act.
Mixtures containing product but not
classed as coming under the Meat In-
spection Act shall not bear the Inspec-
tion legend or any abbreviation or rep-
reseitation thereof. When such article
is prepared in any part of an official es-
tablishment, the sanitation of that part
of the establishment shall be supervised
by divisloA employees and the prepara-
tion of such article shall not cause any
deviation from the requirement that no
uninspected product be brought into the
establishment.

§ 268.14 Contamination of product by
flood water, etc.; procedure for handling.
(a) Any product which has been con-
taminated by flood water, harbor water,
or like polluted water, shall be con-
demned.

(b) After flood water has receded, the
establishment shall, under the supervi-
sion of a division employee, thoroughly
cleanse all walls, ceilings, posts, and
floors of the rooms and compartments
involved, including the equipment there-
in. An adequate supply of hot water,
under pressure, is essential for effective
cleansing of the rooms and equipment.
After cleansing, a solution of sodium
hypochlorite containing approximately
36 of 1% available chlorine (5,000 parts
per million) or other disinfectant ap-
proved by the chief of division should be
applied to the surface of the rooms.
Where the solution has been applied to
equipment which will afterwards contact
meat, the equipment shall be rinsed with
°clean water before being used. All metal
should be rinsed with clean water to pre-
yent corrosion.

(c) Hermetically sealed containers of
product which has been submerged or
otherwise contaminated as in paragraph
(a) of this section shall be rehandled
promptly under supervision of a division
employee as follows:

(1) Separate and condemn all product
the containers of whicli show extensive
rusting or corrosion, such as might ma-s
terlally weaken the container, as well as
any swollen, leaky, or otherwise suspi-
cious container.

(2) Remove paper labels and wash the
containers in warm soapy water, using a
brush where necessary to remove rust or
other foreign material, Immerse in a solu-
tion of sodium hypochlorite containing
not less than 100 parts per million of
available chlorine or other disinfectant
approved specifically for this purpose by
the chief of division, and rinse in clean
fresh water and dry thoroughly.

(3) After handlig as In subparagraph
(2) of this paragraph, the containers
may be relacquered, if necessary, and
then relabeled with approved labels ap-
plicable to the product-therein.

(4) The Identity of the canned prod-
uct shall be maintained throughout all
stages of the rehandling operations, to
insure correct labeling of the containers.

§ 268.15 Glands and organs for use zn
preparing pharmaceutical, organothera-
peutic, or technical products. (a)
Glands and organs which are not used
as food products, such as cotyledons,
ovaries, prostate glands, tonsils, spinal
cords, and detached lymphatic, pineal,
pituitary, parathyrold, suprarenal, and
thyroid glands, may be shipped inter-
state either by establishments operating
under inspection or by those which do
not operate under inspection; Prormided,
That the containers shall be plainly
marked "For Pharmaceutical Purposes"
"For Organotherapeutic Purposes" or
"For Technical Purposes" without any
reference to inspection.

Organs In this category may be brought
into and stored in edible product de-
partments of inspected establishments or
shipped with edible product if packaged
in suitable containers which will in no
way Interfere with the maintenance of
sanitary conditions or constitute an in-
terference with Inspection.

(b) Glands or organs which are re-
garded as food products, such as livers,
testicles, the thymus and pancreas, may
be shipped interstate or brought into
oMcal establishments for pharmaceu-
tical, organotherapeutic, or technical
purposes, only if U. S. inspected and
passed and so Identified,

PAnT 269--MiRET INsPE s To

Sec.
269.1 Market Inspection for shipment of

portions of Inspected product not
shozing inspection legend; assign-
ment of numbers; marking; to con-
form with regulations.

269.2 Inspection and marking of meat from
marked carcas or container.

§ 269.1 Market inspectio, for shzp-
ment of Portions of znspected product
not showing inspection legend; asszgn-
ment of numbers; marking; to conform
with regulations. (a) Market inspection
may be established to provide for the
interstate transportation or export, from
public markets, and other places, of por-
tions of inspected and passed product
which, when cut or otherwise removed
from a market carcass, part, or con-
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tamer, do not show the inspection legend.
Each city In which market inspection is
established shall'be assigned an official
number by the chief of division, and all
articles transported under such Inspec-
tion shall bear the inspection legend and
the official number of the city.

(b) Persons furnished inspection un-
der paragraph (a) of this section shall
conform to the requirements of the de-
partment governing sanitation, the use
of dyes, chemicals, and preservatives;
and such other matters as may be speci-
fled from time to time by the chief of
division as applicable thereto.

§ 269.2 Inspection and marking of
meat from marked carcass orcontainer
Unmarked portions cut from a marked
carcass or part or removed from a
marked container, under market inspec-
tion, for interstate transportation or for
export, shall be inspected by a division
employee at the time they are so cut or
removed, and, if found to be sound,
healthful, wholesome, and fit for human
food, shall be marked with the inspection
legend. Whenever practicable, the
brand shall be appliedto the meat itself.
When this cannot be done, the container
thereof shall be marked, for interstate
transportation, as required by Part 266
of this subchapter, or, for export, as re-
quired by Part 274 of this subchapter.

PART 270-REPORTS
Sec.
270.1 Inspection reports.
270.2 Daily reports.
270.3 Establishments to furnish Informa-

tion for reports.
270.4 Reports on sanitation.

§ 270.1 Inspection reports. Reports of
the work of inspection carried on m every
official establishment and elsewhere shall
be forwarded to the di~nsion by the in-
spector in charge, on such forms and in
such manner as may be specified by the
chief of division.

§ 270.2 Daily reports. Division em-
ployees shall make daily reports of the
amounts of articles handled or prepared
in the subdivisions of the establishments
to which they are assigned and of such
other things as the chief of division or
Inspector in charge may require.

§ 270.3 Establishments to furnish in-
formation for reports. Each official es-
tablishment shall furnish to division em-
ployees accurate information as to all
matters needed by them for making their
reports pursuant to § 270.2.

§ 270.4 Reports on sanitation. Re-
ports on sanitation shall be made by the
division employees assigned to the various
subdivisions of official establishments to
the inspector in charge, and by the in-
spector in charge to the chief of division
or to the person designated by him.

PART 271-APPEALS
§ 271.1 Appeals from meat inspection

actions. Any appeal from a decision of
an employee of the division shall be made
to his immediate superior having juris-
diction over the subject matter of the
appeal,

PART 272-CooPr- TfOa I WITH LOCAL
AUTHORITIE

See.
272.1 Inspectors in charge to cooperate with

Federal, State, and other local au-
thorities.

272.2 Definite cooperative arrangements to
be approved by the division.

§272.1 Inspectors-in charge to co-
operate with Federal, State, and other
local authorities. Inspectors in charge
shall confer with Federal, State, munic-
ipal and other local officials at their sta-
tions and inform them of the Federal
meat-inspection service, what the division
is accomplishing in that particular local-
ity, and, in turn, ascertain what is being
done by the local officials.

§ 272.2 Definite cooperative arrange-
ments to be approved by the division. If
it be proposed to adopt a definite cooper-
ative arrangement, the details thereof
shall be submitted to and approved by
the chief of division before it is put into
effect.

PART 273-BRIBERY, COUNTERFEITING, ETC.
Sec.
273.1 Bribes.
273 - Inspection marks, etc., forging, coun-

terfeiting, etc., improper use and
handling.

"§ 273.1 Bribes. It is a felony, pun-
ishable by fine and imprisonment, for
any person, firm, or corporation, or any
agent or employee thereof, to give, pay,
or offer, directly or indirectly, to any di-
vision employee authorized to perform
any duty prescribed by the Meat Inspec-
tion Act. or the regulations in this sub-
chapter, any money or other thing of
value with intent to influence such em-
ployee in the discharge of his duty. It
is also a felony, punishable by discharge
from office and by fine and imprison-
ment, for any division employee engaged
in the performance of any duty pre-
scribed by the Meat Inspection Act or
the regulations in this subchapter to ac-
cept from any person, firm, or corpora-
tion, or from any agent or employee of
such person, firm, or corporation, any
gift, money, or other thing of value given
with intent to influence his official action,
or to receive or accept from any person,
firm or corporation engaged in inter-
state or foreign commerce any gift,
money or any other thing of value given
for any purpose or intent whatsoever.

§ 273.2 Inspection marks, etc., forg-
zng, counterfeiting, etc., improper use
and handling. It is a misdemeanor, pun-
ishable by fine and imprisonment, for
any person, firm, or corporation, or offi-
cer, agent, or employee thereof, to forge,
counterfeit, simulate, or falsely repre-
sent, or without proper authority to use,
fail to use, or detach, or knowingly or
wrongfully to alter, deface, or destroy,
or to fail to deface or destroy, any of,
the marks, stamps, tags, labels, or other
identification devices provided for in the
Meat Inspection Act or in and as directed
by the regulations in this subchapter,
on any carcass, part of carcass, or the
product or containers thereof, subject to
the provisions of the Meat Inspection Act,
or -any certificate In relation thereto au-
thorized or required in the Meat Inspec-

tion Act or as directed In the regulations
In this subehapter.

PART 274-ExPORT STAMSPS AND CERTIFI-
CATES

Sec.
274.1 Manner of affixing stamps and mark-

ing product for export.
274.2 Export stamps and certificates: in-

structions concerning issuance.
274.3 Export transportation without cortifl-

cate prohibited; special procedure
or requirements as to certification
of product for export to certain
countries.

274.4 Special requirements as to product
for export to countries named
herein.

274.5 Special requirements as to animal
casings for export to countries
named herein; certificates, stamps,
handling, etc.

274.6 Export casings, bladders, hoofs, horns,
grease and similar Inedible animal
products.

274.7 Uninspected tallow, stearin, oleo oil,
etc., not to be exported unless ex-
porter certifies as inedible.

274.8 Product packed with preservative for
export; required stamps and certill-
cates; affixing and removal of
stamps.

§ 274.1 Manner of afflxing stamps and
marking product for export. (a) A num-
bered meat-inspection stamp shall be
affixed to each outside container (except
cloth wrappings) of any Inspected and
passed product for export or to the
Philippines, except ship stores and small
quantities exclusively for the personal
use of the consignee and not for sale or
distribution. So far as possible stamps
shall be Issued serially.

(b) Such stamps shall be securely af-
fixed, and If the container be of wood
the stamps shall be placed either (1) In
a grooved space made by removing a por-
tion of the -vood of sufficient size to ad-
mit the stamp, (2) on either end of the

0 package, provided that the sides thereof
are made to project at least one-eighth
of an Inch to afford the necessary pro-
tection from abrasion, or (3) In some
other equally satisfactory manner ac-
ceptable to the Inspector in charge.

(c) The cloth wrapping used as an out-
side container of any Inspected and
passed product for export shall bear the
Inspection legend and the establishment
number applied ,by the 2V2-Inch rubber
brand, except that the cloth wrappings
used as outside containers of such ex-
portations to Great Britain are required
to bear numbered export meat-inspec-
tion stamps securely affixed. The export
mark of inspection may be applied by
means of the rubber brand to the cloth
coverings of Inspected and passed prod-
uct for export account of any Federal
agency, regardless of the country of
destination, provided such marking In
lieu of export stamps Is authorized by
the agency concerned.

(d) A numbered meat-Inspeqtion
stamp shall be affixed to each tank car

IAtte ntion is directed to the requirements
of Part 275, of this subchapter, governing
transportation, and to the requirements of
§ 268.8 of this subchapter that articles pre-
pared under that section for export be de-
stroyed for food purposes before being sold
or offered for sale for domestic use,
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of inspected and passed lard or similar
edible product, and to each door of rail-
road cars containing carload lots of in-
spected and passed loose meat shipped
direct to Canada,-Cuba, or Mexico.

§ 274.2 Export stamps and certifi-
cates; instructions concerning issuance.
(a) Upon application of the exporter,
the inspector in charge is authorized to
issue certificates for shipments of in-
spected -and passed product to any
foreign country or to the Philippines.
Certificates should be issued at the time
the articles leave the establishment;'if
not issued at that time, they may be
issued later only after identification and
remspection of the products.

(b) Export certificates shall be issued
in serial numbers and in triplicate form.
Quadruplicate certificates may be issued
for any exportation on request of the
exporter. Each certificate shall show
the names of the exporter and the con-
signee, the destination, the numbers of
the stamps, if any, attached to the arti-
cles to be exported, the number and type
of packages, the shippingP marks, the
kind of product, and the weight. On
certificates showing a Federal agency as
exporter, if desired by the agency con-
cerned, the words '"or Export" may be
used in lieu of name of consignee and
destination, and the certificate should
also show (1) on the dale line, the name
of the station at which they are issued,
(2) under "Description and Marks," the
additional statement "Establishment
No .... " and (3) the initials and num-
bers of the railway cars in which the
products are forwarded from the con-
tractor's establishment.

(c) Only one cetificate shall be issued
for each consignment, except that for
sufficient reasgns new certificates may
be issued by inspectors in charge. When
new certificates are issued the original
certificate should be attached to the re-
port to the Wasington office, if possible,
and in case the original certificates can-
not be obtained, explanation should be
made on the report of the reasois for the
issuance of the new certificates. A cer-
tificate issued in lieu of another should
show in the left-hand margin the nota-
di n "Isued in lieu--." A certificate that
is canceled when another is issued in lieu
thereof, shall show in the left-hand mar-
gin the number of the certificate which
was issued m lieu, as follows: "No. -_ in
lieu."

(d) The original certificate shall be
delivered to the shipper and shall be used
qnly for the purpose of effecting the
transportation and delivery of the con-
signment.

(e) The duplicate of the certificate
shall be delivered to the shipper and by
him delivered to the agent of the railroad
or other carner which -transports the
consignment from the United States
otherwise than by water, or to the chief

- officer of the vessel on which the export
shipment is -made and without which no
clearance shall be given to any vessel
having aboard any product, and shall be
used only by these agencies and for the
purpose of effecting the transportation
of the consignment certified. The chief
officer of the vessel shall file such dupli-
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cate with the customs officer at the time
of Ming the master's manifest or the
supplemental manifest.

(f) The triplicate of the certificate
shall be retained by the inspector in
charge Issuing the same and forwarded
to the division for filing.

(g) Under no circumstances shall the
original or the triplicate of such certifi-
cate be used for the purpose for which it
is prescribed by paragraph (e) of this
section that the duplicate shall be used.

(h) Certificates and stamps may be
issued by inspectors In charge, upon re-
quest, for export consignments of prod-
uct of official establishments not under
their supervision, provided the consign-
ments are first Identified as having been
"U. S. Inspected and passed" and are
found tO be sound, healthful, wholesome,
and fit for human food.

(I) At stations where but few certifi-
cates are issued the triplicates shall be
forwarded to Washington with the re-
port covering their issue. Where the
number is large the triplicates shall be
promptly forwarded at the close of the
month.

(j) No erasures & alterations shall
be made on a certificate. All certificates
rendered useless through clerical error
or otherwise, and all certificates can-
celed, for whatever cause, shell be re-
turned to the Washington office with full
explanation.

(k) All export certificates shall be so
executed that the data )ntered thereon
-will appear in the proper spaces on each
copy of the certificate.

§ 274.3 Export transportation wdthout
certificate prohibited; special procedure
or requirements as to certiflcation of
Product for export to certain countries.
(a) No person operating any steam. or
sailing vessel, and no railroad or other
carrier, shall receive for transportation
or transport from the United States to
Great Britain or Ireland, or any of the
countries of continental'Europe, or to
Canada, Venezuela, Argentina, Peru.
Colombia, the French Antilles, Cuba, or
Algeria, any product, except ship stores
and small quantities exclusively for the
personal use of the consignee and not
for sale or distribution, uffless and until
a certificate of Inspection covering the
same has been Issued and delivered as
provided in this part. The requirement
of export certificates Is waived for prod-
uct exported to countries other than
those named in this paragraph. The
waiving of the requirement of export cer-
tificates for product exported to certain
countries does not waive the require-
ments of § 274.1.

(b) Export certificates for shipments
of inspected ad passed product to Italy,
Argentina, Venezuela, Dominican Repub-
lic; Colombia, Ecuador, Haiti, Norway,
Poland, Guatemala, and Salvador shall
be visaed by the consul of the country of
destination at the place of origin or the
first port.
(c) Form FDA 412-8 (superseding MI

167), which is printed in English on the
obverse side and in French on the reverse
side, shall be Issued for each consignment
of product dsetlned to Algeria, Belgium,
France, and Poland, in addition to the

regular export certificate. The Form
FDA 412-8 shall be fully executed and
signed on both sides.

(d) Form FDA 421-3 (superseding LI
167) and Form FDA 412-9 (superseding
MI 169) must bear the official seal of the
division inspector in charge who lisu3s
the certificates.

(e) Canada. (1) Export certificates
shall not be Issued for shipments of livers
to Canada unless the portal lymph glands
are intact.

(2) Export certificates shall not be is-
sued for any shipment of artificially col-
ored product for Canada.

(3) Export certificates for carload
shipments of Inspected and paed prod-
uct In bulk to Canada shall show the car
numbers and initials.

(4) Regular export certificates shall be
issued in quadruplicate for product des-
tined to Canada.

(f) Colombia. Form FDA 412-7 (su-
perseding Mt 121-E) which is printed in
English on the observe side and in Span-
is on the reverse side, shall be issued in
quIntuplicate for lard destined to Colom-
bia, South America. The certificate shall
be fully executed and signed on both
sides. The fifth copy shall be forwarded
to Washington.

(g) Dominican Republic. Regular ex-
port certificates shall be Issued in quad-
duplicate for product destined to the
Dominican Republic.

(h) Ecuador. A special certificate on
an official letterhead shall be issued for
lard destined to Ecuador, showing the
description and marks as well as the se-
rial number of the regular export certifi-
cate Issued for the product and the state-
ment that the lard contains "no added
stearlne" or "not more than 10 percent
added stearine" as the case may be. In-
spectors in charge are also directed to
Issue an additional copy of the regular
and special export certificate for lard
destined to Ecuador.

(1) Italy. Oleo oil destined to Italy is
required to contain exactly 5 percent of
sesame oil, and the export certificate ac-
companying the product shall show in
the margin:

Olco oil to which exactly 5 percent cf
c=,.ae oli ha been added.

(J) Latvia. Export certificates shall be
issued for refined pure lard destined to
Latvia, showing the description of the
product as "Refined pure lard."

(S Netherlands. (1) Export certifi-
cates shall be issued for fresh pork cuts
not smaller than a quarter of a carcass
destined to the Netherlands., with the fol-
lowing additional certification written
and signed by the inspector in charge on
the reverse side of the certificate:

The fresh pork described, on the reverse
ando of this certlfacate was refrigerated con-
tinuously fcr not lem than 3 weeks at a tem-
peraturo not hIgher than 15' C. below freer-
Ing.

(2) Form FDA 412-9 (superseding M
169) shall be Issued for product destined
to the Netherlands, In addition to the
regular export certificate.

U) Switzerland. The certificate and
description of the shipment shall appear
in the French language on the reverse
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side of certificates issued for shipments
of inspected and passed product to Switz-
erland.

§ 274.4 Special requirements as to
Vroduct for export to countries nanled
herein-a) Canada. (1) -The uteri,
vulvae, black gut, spleens, prepuces, ud-
ders, and testicles are prohibited in food
articles for Canada.

(2) Crowns shall be removed from hog
bungs used as containers of sausage for
Canada.

(3) Foreign products originating in
countries other than Australia, Czecho-
slovakia, Denmark, France, Italy, New
Zealand, Sweden, and the United States
are not admitted into the Dominion of
Canada, and notwithstanding the fact
that products are admitted into the
United States from countries other than
those above enumerated such products
from such other countries are not ac-
ceptable in Canada even though accom-
panied with export certificates issued in
the United States.

(4) Official establishments shall rig-
idly observe the following definitions in
the preparation of meat, meat food prod-
ucts, and meat byproducts intended for
exportation to the Dominion of Canada.
Inspectors in charge are directed to see
that only meat, meat food products, and
meat byproducts which conform to these
definitions are certified for exportation
to the Dominion of Canada.

(i) Any descriptive terms applied to
any meat, meat byproduct, or to any
preparation of either of them upon the
label or otherwise, must be consistent
with the definition of such terms as es-
tablished under the Meat and Canned
Foods Act of Canada.

(ii) Preservatives other than common
salt, sugar, saltpeter, wood smoke, vine-
gar, acetic acid, spices, alcohol, refined
sodium nitrate and refined sodium ni-
trite (not to exceed 200 parts per million
in the finished product) or coloring mat-
ter, shall not be used in or upon meat,
meat byproducts, or any preparation of
either of them.

(iii) Meat shall be the clean, sound,
properly dressed flesh of one or more
animals healthy at the time of slaughter
and shall include the heart, tongue, dia-
phragm and oesophagus in addition to
the skeletal musculature with attendant
tissues. The term "animals," used in this
section includes not only mammals, but
fish, fowls, crustaceans, mollusks and
other animals used as food.

(iv) Fresh meat shall be meat from
animals recently slaughtered and prop-
erly cooled until delivered to the con-
sumer.
(v) Cold storage meat shall be meat

from animals recently slaughtered and
preserved by refrigeration until delivered
to the consumer.

(vi) Salted, pickled and smoked meats
shall be unmixed meats preserved by
salt, sugar, vinegar, spices and other
harmless substances, or smoke, singly or
in combination, whether in bulk or in
suitable containers.

(vii) Suitable contaipers for keeping
moist food products such as soups, meat
extracts, meat, and manufactured meats,
and wrappers in contact with food prod-
ucts, shall contain on their surfaces in

contact with food products, no lead, anti-
mony, arsenic, zinc, or copper, or any
compounds thereof or any other poison-
ous or injurious substances. If-the con-
tamers are made of tin plate, they shall
be outside soldered, or if soldered inside,
the solder used shall consist of pure tin
only* and the plate in no place shall con-
tam less than one hundred and thirteen
(113) milligrams of tin on a piece five
(5) centimeters square or one and eight-
tenths (1.8) grains on a piece of two
(2) inches square.

This is equivalent to two (2) pounds
of tin per base box; but it must be noted
that the regulation requires not only a
minimum weight of tin per base box,
but that this tin shall be evenly distrib-
uted over the surface of the plate.

The inner coating of the containers
shall be free from pin holes, blisters and
cracks.

If the tin plate is lacquered, the lac-
quer shall completely cover the lined
surface within the container and yield
to the contents of the container no lead,
antimony, arsenic, zinc or copper, or
any compounds thereof, or any other
poisonous or injurmns substances.

(viii) Manufactured meats shall be
meats not included in subdivisions (iv)

v) -and (vi) of this subparagraph,
whether simple or mixed, whole or com-
minuted, in bulk or in suitable contain-
ers, with or without the addition of salt,
vinegar, sugar spices, or other harmless
substances, smoke, oils or rendered fat.
If they bear names descriptive of kind,
composition, or origin, they shall corre-
spond thereto, and when bearing such
descriptive names, if force or flavoring
meats are used the kind and quantity
thereof shall be made known.

(ix) Sausage, sausage meat, sausage
pudding, etc., shall be a comminuted
meat from swine or meat cattle, or a mix-
ture of such meats, either fresh, salted,
pickled, or smoked, with added salt and
spices, and with or without the addition
of edible animal fats, cereals, blood or
sugar, and with or without subsequent
smoking. It shall contain no larger
amount of water than the meats from
which it is prepared contain when in
their fresh condition, and this must not
exceed sixty (60) per cent, and not more
than five (5) percent of its weight of
cereals, and if it bears a name descrip-
tive of kind, composition, or origin, it
shall correspond to such descriptive
name. All animal tissues used as con-
tainers, such as casings, stomachs, etc.,
shall be clean and sound and impart to
the contents no substance other than
salt.

(x) Blood sausage and blood pudding
shall be sausage to which has been added
clean, fresh blood from neat cattle in
good health at the time of slaughter.

(xi) Canned meat shall be the cooked
meat of fowls, neat cattle, or swine, pre-
served in packages closed hermetically
or otherwise.

(xii) Corned or cured meat shall be
meat cured or pickled with dry salt or
in brine, with or without the addition
of sugar or other harmless substances.

(xiii) Potted meat shall be commi-
nuted and cooked meat, with or with-
out salt and spices, and enclosed in suit-
able containers closed hermetically or

otherwise. Cereals when present must
not exceed five (5) percent by weight.

(xiv) Meat loaf shall be a mixture of
comminuted cooked meat, with or with-
out spices, cereals, milk, or eggs, pressed
into a loaf. If it bears a descriptive
name it shall correspond thereto. Meat
loaf shall not contain more than five
(5) percent of cereals.

(xv) Meat extract shall be the product
obtained by extracting fresh meat with
water and concentrating the liquid por-
tion by evaporation after the removal of
fat, and shall contain not less than sev-
enty-five (75) percent of total solids of
which not over twenty-seven (27) per-
cent shall be ash, and not over twelve
(12) .percent shall be sodium chloride
(calculated from the total chlorine pres-
ent) not over six-tenths (0.6) percent
shall be fat and hiot less than eight (0)
percent shall be nitrogen. The nitroge-
nous compounds shall contain not less
than forty (40) percent of meat bases
and not less than ten (10) percent of
creatin and creatinnin.

(xvi) lulo meat extract shall be
identical with meat extract except that
it shall be concentrated to a lower degree
and contain not more than seventy-five
(75) and not less than fifty (50) percent

.of total solids.
(xvii) Bone extract or stock shall be

the product obtained by extracting clean,
fresh, trimmed bones of animals in good
health at the time of slaughter, with
boiling water and concentrating the
liquid portion by evaporation after re-
moval of the fat, and shall contain not
less than seventy-five (75) percent of
total solids.

(xvill) Fluid bone extract shall be
identical with bone extract except that
it shall be concentrated to a lower degree
and contain not more than seventy-five
(75) and not less than fifty (50) percent
of total solids.

(xix) Meat juice shall be the fluid por-
tion of muscle fibre obtained by pres-
sure or otherwise, and may be concen-
trated by evaporation at a temperature
below the coagulating point of the solu-
ble proteins, The solids shall contain
not more than fifteen (15) percent of
ash, not more than two and five-tenths
(2.5) percent of sodium chloride (calcu-
lated from the total chlorine present),
not more than four (4) and not less than
two (2) percent of phosphoric acid
(P.O) and not less than twelve (12) per-
cent of nitrogen. The nitrogenous com-
pounds shall contain not less than thirty-
five (35) percent of coagulable proteins
and not more than forty (40) percent of
meat bases.

(xx) Peptones shall be products pre-
pared by the digestion of protein mate-
rial by means of enzymes or otherwise,
and shall contain not less than ninety
(90) percent of proteoses and peptones.

(xxi) Gelatin (edible gelatin) shall be
the purified, dried, inodorous product of
the hydrolysis by treatment with boillig
water, of certain tissues, as skin, liga-
ments, and bones, from sound animals,
and shall contain not more than two (2)
percent of ash and not less than fifteen
(15) percent of nitrogen.

(xxii) Lard shall be the rendered fat
from hogs in good health at the time of
slaughter, shall be clean, free from
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rancidity, and contain, necessarily in-
corporated in the process of rendering,
not more than one (1) percent of sub-
stance other'than fatty acids and fat.

(xxiii) Leaf lard shall be lard rendered
at moderately high temperature from the
internal fat of the abdomen of the hog,
excluding that adherent to the intes-
tines, and shall have an. iodine number
not greater than sixty-five (65) and con-
taln not more than one (1) percent of
substances other than fatty acids and
fat.

(xxiv) Compound lard, lard com-
- pound, etc., shall be a mixture of animal

and vegetable fats and oils. It shall be
free from rancidity, be made from sound
and pure materials and contain not more
than one (1) percent of substances other
than fatty acids and fat, and at least
fifty-one (51) percent of actual lard shall
be present ui the article.

(xxv) Meat byproducts shall be the
clean, sapnd, edible parts other than
meat, derived from one .or more animals
healthy at the time of slaughter and
shall include the tissue residues from the
processes whereby edible fats are ren-
dered.

(xxvi) Prepared meat byproducts
shall be wholesome articles made wholly
or in part from conmnuted meat by-
products with or without cereal, seaspn-
ing, common salt, sugar,, saltpeter, wood
smoke, vinegar, acetic acid, spices, alco-
hol, refined sodium nitrate and refined
sodium nitrite (not to exceed 200 parts
per million n-the finished product) All
prepared meat byproducts shall be
clearly and distinctly labeled as such.

(5) Canada prohibits the importation
or introduction into that country, either
direct or via other countries, of meat and
meat byproducts, other than cooked
canned meats, cooked canned meat by-
products, edible tallow, and oleo stearin
from countries in which foot-and-mouth
disease, or rinderpest, has been known
to exist during the preceding twelve (12)
months.

(6) The marks of inspection shall be
placed on each ham, shoulder, back,
belly, and loin of hog carcasses, whether
split or unsplit, exported from the
United States to Canada. Care should
be taken that such marks be applied so
that they will be clearly legible upon ar-
rival at destination.

(b) .France. Pork livers which have
not been refrigerated at a temperature
of 15!-C. below zero for twenty (20) days
are eligible for importation into France
only when destined, to pate de fole gras
factories.

(c) Great Britan. (1) Only edible or-
gans which upon visual examination are
found without'blemish are permitted ex-
portation to Great Britain.

(2) Except for meat prepared for a
Federal agency for export, the use of
borax on meat shipped from the United
States for consumption in England,
Wales, and Scotland, is prohibited.
However, preservative certificates may
be issued 't exporter's risk for meat
packed in borax which is shipped to Eng-
land, Wales, and Scotland: Provu.ed,
That for each consignment the exporter
shows on his application (Form FDA
413-5, superseding IAI 116-A) that the

meat Is Intended for reeslport from Eng-
land, Wales, and Scotland, in accord-
ance with the British regulations.

(3) The lymphatic glands and/or
serous membranes are required to be In
close anatomical relationship to fresh
meat cuts imported Into England and
Wales.

(4) In order to insure uniformity of
practice in administering the regulations,

the Association of Port Sanitary Author-
Ities of the British Isles has considered
certain cuts of Imported meat in regard
to which difficulties might arise and
adopted recommendations as to tlIe in-
clusion in such cuts of the lymphatic
glands and/or serous membrane in close
anatomical relationship thereto. The
list of cuts and recommendations is as
follows:

PoC= Curs
Cut Recornmendattr

A. C. hams; pork le ....... .... All park hams rhlould have the popliteal gland, the
superficial Ingulnal or supra-mammary glands in sisu.

Bellies: Cumberland side......... Should have b3th pleura and peritoneum in situ-
Pork loins- The pleura, peritoneum and the renal and lumbar lym-

phatl Gland3 should be left In situ.
Picnics; Boston butts (boneles.); There are cuts from tht shoulder and the prescapoLar

Boston butts (bone in); park gland should be left in citu.
.roasts; boneless shoulders.

Back fet_.----.-.---.---.-.__.. ConsLhta entirely of the rind and fat fro-a the back.
There are no lean, no bane, and no glands. Complies
with the regulations and should be admitted.

Br &, Liuron Curs-

With bone Recommendatf=

Beef buttock- .............. The popliteal lymphatic gland and the superficial in-
guinal or supra-mniammary gland should be left in situ.

Clod and &ticking piece ....... Half of the prerpular gland should be left in situ.
Fore rib The pleura and the doaro-co-zal lymphatic glands should

be left In the situ.
Rib and pon . .. Half the prezcapular gland. the dorso-costal lymphatic

glands, and the pleura should be left in s1tu.
Rump and lo in-..The cut should be made throuZh the precurai lymph

gland ro that part of thin gland Is available for in-
spection In this cut., the other part being included in
the thick flank. In addition the iliac, lumbar, and
renal lymphatic gland,, the peritoneum and as far s
po.sible half of the lchlatic lymph gland should be-
left In uI.

Saddle of mutton- .......... The iae, lumbar. renal glands and the peritoneum

) Witout bne huld be left In altu.

Beef fillets; tenderloins ........- Should be accepted in spite of the fact that nelth-r
lymphatic glands nor peritoneum are avala-ble for
inspection.

Beef hams ------ The pnpllteal gland should be left In situ.
Clod and sticking piece ........ Half the preseapular gland should be included In this

cut.
Shins ---.-.-..--.-.-------.-.- Should be accepted though no glands are available for

inspection.
Silverside; aopsld............Each should contain half the popliteal lymphatic Glznd.
Sirloin butt.. .. Should be accepted though there are no glands or sessna

membrane avallable for In-peation. D
Sirloin strips ....... All the pleura, blanging to the p=rt andas much par-

toneum as pasible should be left In situ-
Spencer rolls ... .......... In the preparation of this cut the pleura should be In-

cL-ed down the middle of each rib. The ribs should
then be removed without tearing away any of tha
pleura, the cut edes of Vhich will fail toSether and
to leave the whole surface of this -erou memirena
available for lnspcction.

Thick flank .......... Half the precrural lymph gland should be left in situ.
Tongues; ox (short cut); sheep_- Should not be trimmed closely. The fat in whi thea

submaxillary lymphatic glands ife, together with such
glands should be left In sltu.

Quarters of beef (fores and hinds). All lymphatic glands, and all Eerau membranes should
be left In their natural pos tions.

(5) England, Wales, Scotland, and
Northern Ireland prohibit the Importa-
tion of the following:

(i) Scrap meat, that Is to say, meat
which consists of scraps, trimmings, or
other pieces (whether with or without
bone) of such shape or in such condi-
tion as to afford insufficient means of
identification with a definite part of a
carcas&

(ii) Meat comprising the wall, of the
thorax or abdomen from which there has
been detached any part of the pleura or

(except in the case of meat derived from
a pig) the peritoneum, other than a part
necessarily removed in prepafing the
meat.

(iI) Meat from which a lymphatic
gland, except a gland necessarily re-
moved In preparing the meat, has been
taken out.

(iv) The head of an aimal withoub
the submaxillary gland.

(6) No product from the carcasses of
sheep or lambs showing any lesions of

MT
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caseous lymphadenitis will be permitted
export to England and Wales.

(d) Switzerland. Sausage prepared
from frozen meat is ineligible for impor-
tation into Switzerland.

§ 274.5 Special requirements as to
animal casings for export to countries
named herein, certificates, stamps,
handling, etc. (a) A regular blue ani-
mal-casings certificate may be issued for
animal casings destined - to countries
other than Australia, Austria, Canada,
Danzig, France, Great Britain, Nether-
lands, New Zealand, Poland, and Union
ofP South Africa, upon request of ex-
porters.

(b) Form FDA 415-5 (superseding AI
122-E) shall be issued in duplicate for
animal casings destined to Austkalia,
Austria, Canada, Danzig, and Poland.

(c) Form FDA 412-8 (superseding MI
167) shall be issued for animal casings
destined to Algeria and Belgium. It
shall also be issued for animal casings
destined to Poland in addition to Form
FDA 415-5 (superseding MI 122-E)

(d) Canada. Animal casings for Can-
ada shall be marked with the name of
the product such as "green hog casings,"
"finished beef bungs," etc., and a ship-
ping mark in diamond form enclosing
the initial or Initials of the exporter.

(e) France. Form FDA 412-8 (super-
seding MI 167) shall be issued in dupli-
cate for each consignment of animal cas-
ings destined to France. Such casings
must be derived only from animals which
have been U. S. inspected and passed.
Vhen necessary, inspectors will require
affidavits from exporters covering the
origin of animal casings. The duplicate
copy of the certificate issued for animal
casings shall be forwarded to the Wash-
ington office.

(f) Great Britain. (1) Only animal
casings derived from animals slaugh-
tered in official establishments, which
have been handled in a sanitary manner
and have not been treated with and do
not contain any preservative, coloring.
or other substance not permitted by Part
268 of this subchapter, and which upon
examination by division inspectors are
found to be -fit for sausage containers,
shall be exported to Great Britain.

(2) Inspectors will satisfy themselves
of the origin of the casings through affi-
davit of the exporter, and of the sanitary
handling by examination of the premises
and methods where the casings are
prepared.

(3) The containers of ammal casings
for Great Britain shall be marked with
the regular export stamp, but the casings
need not be certified at the time of ex-
port. However, upon request of the ex-
porter, Form FDA 415-5 (superseding
MI 122-E) may be issued in duplicate to
cover ,such exportation.

(g) 'Netherlands. Form FDA 415-5
(superseding MI 122-E) shall be issued
in dilplicate for hog casings destined to
the Netherlands and shall bear on the
reverse side the following statement
signed by the inspector in charge:

The hog casings described on the reverse
side of this certificate were refrigerated con-
tinuously for not less than three (3) weeks
at a temperature nob higher than fifteen
(15) degrees C. below freezing.

In addition, Form FDA 412-9 (super-
seding MI 169) shall be issued for animal
casings destined to the Netherlands.

(h) New Zealand. The New Zealand
regulations govermng, the importation
into that Dominion of sausage casings
of animal origin provide that these ar-
ticles may be admitted at the ports of
Auckland, Gisborne, Napier, New Plym-
outh, Wanganul, Wellington, Lyttel-
ton, Timaru, Port Chalmers, Dunedin, or
Bluff, when accompanied with a certifi-
cate in the following form duly executed
by the exporter and division inspector:

FoRM No. 1

I, ------------------------------- of
(Give name and status)

the ......................................
(Gives name of premises)

(Where casings produced or prepared)
situated at or near ------------------------

(Give name of town)
in the country or district of ---------------
in the country or State of -----------------
do hereby solemnly and sincerely declare that
the sausage casings more particularly de-
scribed below to be shipped by----------
of ------------------------------------ , to

--------------..... of ..................
(a) Were derived from animals which re-

ceived ante-mortem and post-mortem vet-
erinary inspection at the time of slaughter;

(b) Were found to be healthy and in every
way suitable for human consumption;

(c) Are sound, healthful, wholesome, and
otherwise fit for human consumption;

(d) Have not been treated with chemical
preservatives or other foreign substances in-
jurious to health;

(e) Have been handled only in a sanitary
manner; and

(f) Were not exposed to contagion prior
to exportation.

DEISCRIPTION OF CASINGS

Number and de- Description of Brands and
senption of pack- oig makages g- ak

And I make this solemn declaratlon con-
scientiously believing the same to be true,
andpy virtue of the provisions of

------------------------------------------

(State here under what statutory provisions
the declaration is made)

Signed ......................
Declared at ------------------------ this

-------- day of ----------------- 19--
before me.

Signed -------------------------
(N. B.-In any British country the dec-

laration is to be made before a Justice of the
peace, notary public, or other person au-
thorized to take it. In any country outside
the British Empire the declaration is to be
made before a British consul or vice consul,
or before any other authorized person.)

FORM No. 2

Government Veterinarian's Certificate to Ac-
company Sausage Casings to New Zealand

I, ,--------------------------, a duly
qualified veterinarian, now employed by the
Government of ------------------ , hereby
certify that I have no reason to doubt the
correctness of the above declaration in any
particular. Dated at ------------- , this

------ day of -------------------- 19_
Signed --------------------------

Veterinary Inspector in Charge,
Meat-Inspection Service.

Accordingly, a certificate as a single
document, including Form No. 1 and Form
No. 2, as above specified, shall be fur-
nished in duplicate fully executed by the
exporter and division Inspector In charge
for each consignment of sausage casings
of annal origin destined to New Zealand.

'The certificate forms shall be supplied by
the exporter. The wording of the certifi-
cate limits certification to casings derived
from animals slaughtered In official es-
tablishments and handled only In a sani-
tary manner. Inspectors will satisfy
themselves of the origin of the casings
and the sanitary handling thereof before
issuing certificates. Furthermore, all
such casings intended for exportation to
New Zealand shall first be examined by
division inspectors In official establish-
ments and only those found fit for use as
sausage containers In such establish-
ments shall be certified. A copy of each
certificate shall be forwarded to the
Washington office.

(i) Union o1 South Africa. form FDA
415-5 (supersediig MI 122-) shall be Is-
sued In duplicate for animal casings
which are destined to the Union of South
Africa and which have been In salt con-
tinuously for six (6) weeks, with the fol-
lowing words added to the last sentence
of the certification: "and have been In
salt six (6) weeks prior to shipment."

§ 74.6 E x p o r t casings, bladders,
hoofs, horns, grease and similar inedible
animal products. Numbered Inedible-
product stamps and certificates of a dis-
tinctive color may be Issued, upon re-
quest of the shipper, for export shipments
of casings, bladders, hoofs, horns, grease,
and similar inedible animal products.

§ 274.7 Unnspected tallow, stearin,
oleo oil, etc., not to be exported unless
exporter certifies as inedible. No tallow,
stearin, oleo oil, or the rendered fat de-
rived from cattle, sheep, swine, or goAts,
that has not been inspected, passed, and
marked in compliance with the regula-
tions in this subchapter shall be exported,
unless the shipper files with the collector
of customs at the port from which the
export shipment is made an affidavit by
the exporter that such article is inedible.

§ 274.8 Product packed with preserva-
tive for export; required stamps and cer-
tificates; affixing and removal of stamps.
(a) Numbered stampp and certificates of
a distinctive color, known as preservative
stamps and certificates, shall be" issued
to identify all articlesjrepared or packed
with preservatives for export. The
stamps shall be securely affixed to con-
tainers of the article before they leave
the establishment, in the manner pre-
scribed by § 274.1 (b) Unless, upon spe-
cial application to him, the chief of divi-
sion shall otherwise direct, the certifi-
cates shall be issued before the articles
leave-the establishment, and shall be Is-
sued and used In the same way and shall
serve the same purposes, respectively, as
the certificates Issued pursuant to § 274.2.

(b) Prior to export, no preservative
stamp required by this section shall be
detached from the container except un-
der the personal supervision of a division
employee. If the preservative stamp Is
detached, then the article In the container
shall be handled in accordance with the
provisions of § 268.8 of this subchapter.

00348
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-PART 275-TRAisPORTATION
See.
275.1 Interstate or foreign transportation

prohibited without certificate; im-
ported articles prior to inspection
excepted If handled under seals.

275.2 Parcel post and ferries deemed
carriers.

275.3 Certificate for product transported
within United States as part of
foreign movement.

275.4 Shipments by jobbers; wholesalers
and others; breaking bulk, repack-
iug, shipping, etc.

275.5 Form of certificate for interstate or
foreign shipment of inspected
product.

275.6 Unmarked Inspected product may be
transported in sealed cars between
official establishments for further
p r o c e s s I n g; transportation by
truck, wagon, etc., under seal;
breaking of seal.

275.7 Shipment of paunches between of-
ficial establishments under seal.

275.8 Loading or unloading product In
sealed railroad cars, trucks, wagons,
etc., en route prohibited.

275.9 Shipments of product requiring spe-
cial supervision between officlal
establishmejats in sealed cars,
trucks,- wagons, etc.

275.10' Exemption; certificate forshipment
of uninspected product.

275.11 Farmers; certificate for shipment of
uninspected product.

275.12 Waybills, transfer bills, etc., evidence
of proper certification required for
shipment by connecting carrier;
form of statement.

275.13 Returned products; requirements
pertaining to.

275.14 Denaturing of uninspected or in-
- spected meat known to be un-

sound, grease, etc., required prior
to shipment; certificate -or ship-
ment; statement to appear on way-
bills, etc., of connecting carrier.

276.15 Certificates to be filed and retained
by carriers for one year.

275.16 Diverting- of shipments, breaking of
seals and reloading by carrier in'
emergency; reporting to chief of
division.

275.17 Provisions in this part do not apply
to specimens for laboratory elazie-
-nation, etc., or to Inedible articles
not having physical characteristics
of edible products.

§275.1 Interstate or foregn transpor-
tation prohibited without certificate; im-
ported articles prior to inspection ex-
cepted if handled under seals.' No carrier
shall transport or receive for transpor-
tation from one State or Teritory or the
District of Columbia to- another State or
Territory or the District of Columbia, or
to any place under the jurisdiction of the
United States, or to a foreign country,
any article derived wholly or in part from
cattle, sheep, swine, or goats unless and
until a certificate is made and furnished
to him in one of the forms prescribed
therefor in this part: Provided, however,

1Alention is directed to the fact that the

Meat Inspection-Act prohibits the interstate
transportation of any product which does not
comply wth the law or this subchapter, and
makes a violation of the act a criminal of-
fense punishable by a fine of not more than
$10,000 and imprisonment for not more than
three years. Attention is also directed to
the additional requirements of Part 274 of
-this subchapter, governing export stamps and
certificates, and to §§266.16 and 266.17 of this
subchapter.

That any such article offered for impor-
tation into the United States may be
transported and received for transpor-
tation from one State or Territory or the
District of Columbia Into another State
or Territory or the District of Columbia,
without such certificate, If such product
is conveyed, prior to inspection, in cars,
wagons, vehicles, or packages, sealed with
special import-meat seals of the Depart-
ment of Agriculture or with customs ot
consular seals as provided In Part 277
of this subehapter.

§ 275.2 Parcel post and ferries deemed
carriers. (a) For the purpozes of this
subchapter, the United States parcel post
shall be deemed a carrier, and the pro--
visions of this subchapter relating to
transportation by carriers shall apply,
so far as they may be applicable, to
transportation by parcel post.

(b) For the purposes of this subcap-
ter, every ferry and ferry line shall be
deemed a carrier, and the provisions of
this subchapter relating to transporta-
tion by carriers shall apply to transpor-
tation by ferry or ferry line of any prod-
uct loaded" on a truck, wagon, car, or
other vehicle, or otherwise prepared for
transportation.

§ 275.3 Certificate for Product trans-
ported within United States as part of
foreign movement. When any shipment
of any product is offered to any carrier
for transportation within the United
States as a part of a foreign movement,
the same certificate shall be'requlred as
if the shipment were destined to a point
within the United States.

§ 275.4 Shipments by jobbers, whole-
salers and others; breaking bulk; rcpach-
mug, s7tzpping, etc. (a) Jobbers, whole-
salers, and others who do no slaughter-
ing or processing and who receive prod-
uct which has not been procesed other
than under Inspection in compliance
with the regulations in this subchapter
may break bulk, repack, and ship the
same In Interstate commerce .under
§ 275.5: Provided, That each artilce so
,shipped bears the inspection legend and
.is sound, healthful, wholesome, and fit
for human food at the time of such
shipment.

(b) Jobbers, wholesalers, and others
who do no slaughtering or processing and
who receive product which has not been
processed other than under inspection in
compliance with the regulations in this
subehapter may ship such" article in in-
terstate commerce under § 275.5 in the
original containers in which the same
were received by them: Progd, That
such containers bear the inspection leg-
end and the articles are sound, health-
ful, wholesome, and fit for human food
at the time of such shipment.

(c) Jobbers,.wholesalers, and others
vho operate establishments n which

slaughtering or processing is done with-
out the Inspection provided for in this
subchapter and who receive product
which has not been.processed other than
under Inspection in compliance with
this subchapter may ship from such es-
tablishment in Interstate or foreign com-
merce-under § 275.5 any product which
bears the inspection legend and is sound,
healthful, wholesome, and fit for human

food and has not been processed, reproc-
eased, or changed In any manner so as
to alter the character of the product.

(d) Nothing contained in this section
shall be construed as limiting the au-
thority of division employees under other
parts of ths.subchapter to make inspec-
tions and reinspections of articles bear-
Ing marks of inspection.

275.5 Form of certiftcate for interstate
.or foreign shipment of inspected product.
When any product which has been in-
spected and passed and bears the mspec-
tion legend is offered to any carriei; for
transportation from one State or Tern-
tory or the District of Columbia, to or

-through another State or Territory or
the District of Columbia, or to any place
under the jurisdiction of the United
States, or to a foreign country, the car-
rier shall require, and the shipper shall
make and deliver to the carrier, a cer-
tificate In the following form, except as
provided in § 275.6:

Date ,19__

Name of carrier . .. . .
shipper
Point of shipment
Conzignee
De-,tination .

I hereby certify that the following de-
'carlbed meat or meat food products, which
are ofrered for shipment in interstate or for-
el,= commerce;bave been U. S. Inspected and
pa-zed by Department of Agriculture, are so
mnarld, and at this date are sound, health-
jul, wholecome, and fit for buman food.

iend of/product Amoun t acd wefglzt

(Signature of shipper)

(Addrezs of shipper)

The signature of-the shipper or of his
agent shall be written In full. This cer-
tifIcate may be stamped upon or incor-
porated n any form which is ordinarily
used In the transportation of product.
Certificates n thIs form or copies thereof
need not be forwarded to the Meat In-
spection Division at Washington.

§ 275.6 Unmarked inspected product
may be transported in sealed cars be-
twcen official establishments for further
processfng;. transportation by truckz,
cagon, etc., under seal.; brealhng of seals.
(a) Any product which has been in-
spcted and passed may be transported
from one oecial establishment to any
other official tstablishment for further
processing without each article being
marked with the inspection legend, if it
is placed in a railroad car which is
sealed2 by a division employee with the
official seal of the department bearing
theinspection legend: ProvidedThat the
receiving establishment has railroad fa-
cilities for unloading the product directly
Into the establishment. Unless 25 per-
cent or more of the contents of each car
consists of product not marked with the
inspectionlegend, transportationwnll not
be permitted under this paragraph-

lAttentlon fz directed to the lar which
providc3 a penalty of fine and imprisonment
for brealing a ceal on such cars vithout
authority.
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(b) When articles are offered for
transportation under paragraphs (a)
and (c) of this section, the carrier shall
require, and the shipper shall make and
deliver to the carrier, a certificate in du-
plicate in the following form: '

Date --------- , 19__
Nam e of carrier ---------------------------
Establishment number of consignor --------
Point of shipment
Establishment number of consignee .....
Destination ..............................
Car number and Initials -------------------

I hereby certify that the following de-
scribed meat or meat food products have
been U. S. Inspected and passed by Depart-
ment of Agriculture. They arc not plarked
1U. S. inspected and passed," but have been
placed in the above car under *the supervi-
sion of an employee of the Meat Inspection
Division and the car has been sealed by
him with Government seals Nos. and ---.

Kind of product Amount and Weight

(Signature of shipper)

(Address of shipper)

The signature of the shipper or- of his
agent shdll be written in full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading, or-other form
ordinarily -used in the transportation of
meat. The duplicate certificate shall be
forwarded immediately by the initial
carrier to the Chief of the Meat, Inspec-
tion Division, Washington, D. C. If the
product is transported by the shipper
himself a certificate shall nevertheless
be forwarded by him to the Chief of the
Meat Inspection Division. For the pur-
pose of the certificate under this papa-
graph, all articles in cars, trucks, wagons,
etc., permitted by-paragraphs (a) and
(c) of this section to be sealed shall be
deemed to be "not marked."

(c) Inspected and passed articles may
be transported from one official estab-
lishment to any other official establish-
ment forfurther processing, without each
article being marked with the inspec-
tion legend in a truck, wagon, etc., se-
curely sealed by a division employee with
the official seal of the department bear-
Ing the inspection legend. Only vehicles
properly equipped for the purpose may
be sealed under this paragraph. Un-
less 25 perdent or more of the contents
of each vehicle consists of product,-not
marked with the inspection legend,
transportation will not be permitted un-
der this paragraph. -

(d) When shipments are made under
this section the inspector in charge at
the point of origin shall immediately
notify the chief of division and the in-
spector in charge at the point of destina-
'tion by means of Form FA 408-1 (su-
perseding MI 109-F) One Copy of the
form shall be placed in a sealed envelope
and tacked to the inside of one of the
doors of the railroad car, truck, wagon,
etc., one copy shall be' mailed.to the
inspector in charge at destination im-
mediately after the vehicle has been

'For convenience in filing it is requested
that these certificates be made on paper
5B/ x 8 inches In size.

sealed, and one copy shall be mailed to
the Washington office.
(e) Except as provided in § 275.16 (b)

seals affixed under this section shall be
broken by division employees, and no
person other than a division employee
shall detach, break, change, or tamper
with any-such seal in any way whatever.

§ 275.7 Shipment of paunches between
officzal establishments under seal. Cat-
tie and sheep paunches whch-have been
made clean and from which the mucous
membrane has not been removed may be
transported from one official establish-
ment to another official establishment
for further preparation only under of-
ficial seal of the department bearing the
inspection legend. When paunches are
offered for transportation under this par-
agraph, the carrier shall require and the
shipper shall make- and deliver to the
carrier'a certificate in duplicate in the
form set out' in §-275.6 (b) appropri-
ately modified. If the product'is trans-
ported by the shipper himself, a certifi-
cate shall nevertheless be forwarded by
him to the Chief of the Medt Inspection
Division.

§ 275.8 Loading or unloafding product
in sealed railroad cars, tricks, wagons,
etc., en route prohibited. Unloading
product from a sealed railroad car,
truck, wagon, etc., containing unmarked
product or loading product or any other
commodity in the vehicle while en route
from one official to another official es-
tablishmentf is not permitted.

§ 275.9 Shipments of product requir-
zng speczal supervision between official
establishments in sealed cars, trucks,
wagons, etc. (a) Products requiring
special supervision, such as product
passed for cooking, pork that has been
refrigerated to destroy trichinae, and
beef that Is to be refrigerated to de-
stroy cysticerci, may be shipped loose
from one official establishment to any
other. official establishment for further
treatmedlt in sealbd railroad cars, trucks,
wagons, etc.. Provzded, That there is no
other product iR the vehicle: And pro-
vzded further That in the case of cars,.
the receiving establishment has railroad
facilities for unloading the product di-
rectly into the establishment.

(b) When such restrictel, product Is
shipped from one official establishment
to another official establishment In the
same railroad car, truck, wagon, etc.,
with other product, such restricted prod-
uct shall be packed in individual closed
containers and the containers sealed in
accordance with § 268.10 (c)" of this sub-
chapter, and marked "U. S. passed for
cooking" or "pork product - F -
days refrigeratlon" or "beef passed for
refrigeration,"r as the case may be. In
addition, a "U. S. retained" tag shall
be securely affixed to each container of
product passed for cooking and of beef
passed for refrigeration. 'The car, truck,
wagon, etc., should not be sealed unless
at-least 25 percent of the other meat in
the vehicle is unmarked.

(c) When a shipment is made in a
sealed car, truck, wagon, etc., under this
section, the Inspector In charge at the

point of origin shall immediately ,notify
the chief of division and the inspector
in charge at point of destination in ac-
cordance with instructions in § 275.0 (a)
When a shipment is made under this sec-
tion in properly sealed and marked
closed containers, the Inspector-in charge
at point of origin shall Immediately no-
tify the chief of division and the -in-
spector in charge at destination by
means of an appropriately modified
Form FDA 408-1 (superseding MI 109-F),
furnishing complete information. The
original copy of the form is to be mailed
to the inspector in charge at destination
and the duplicate mailed to the Wash-
ington office.

(d) When articles are offered for
transportation under this section, the
carrier shall require and the shipper
shall make and deliver to the carrier a
certificate in duplicate in the form sot
out in § 275.6 (b) appropriately modified.
If the product is transported by the
shipper himself a certificate shall never-
theless be forwarded by hide to the Chief
of the Meat Inspection Division.

§ 275,10 lxemption, certificate for
shipment of unznspected proiuct. When
any product which has not been in-
spected and passed under the provi-
sions of this subehapter is offered for
transportation-from one State or Terri-
tory or the District of Columbia to or
through another State or Territory or the
District of Columbia, or to any place un-
der the jurisdiction of the United States,
or to a foreign country, by any retail
butcher or retail dealer who holds a cer-
tificate of exemption issued in complj-
ance with the provisions of this subchap-
ter, the carrier shall require and such
retail butcher or retail dealer shall make
and deliver to the carrier, a certificate
in duplicate in the following form:

Date ---------- ,

Name of carrier -------------- - .--
Shipper ----------------------------------
Point of Shipment ---------------------
Consignee -----....------ ..........
Destination --------------------
Number of exemption certificate -----------

I hereby certify that I am a retail butcher
or a retail dealer in meat or meat, food prod-
ucts; that the following described meat or
meat food products are offered for shipment
In interstate or foreign commerce under a
certificate of exemption issued to me by the
United States Department of Agriculture,
and that* at thb date they are tound,
-healthful, wholesome, and fit for human food,
and contain no preservative or coloring mat-
ter or other substance prohibited by the
Federal meat Inspection regulations.

Kind of product Amount and Weight

(Signature of sbippbr)

(Address of shipper)

The signature of the shipper or of his
agent shall be written in full, and each
certificate shall show the exemption
number of the shipper. This certificate
shall be separate and apart from any
waybill, bill of lading, or other form or-
dinarily used In the transportation of

I See footnote V. § 275.6 (b).

33.50



FEDERAL REGISTER, Thursday, March 29, 1945

meat. The duplicate certificate shall be
forwarded immediately by the initial car-
rie to the Chief of the Meat Inspection
Division, Washington, D.C. If the prod-
uct is transported by the shipper him-
self a certificate shall nevertheless be
forwarded by him to the Chief of the
Meat Inspection Division.

§ 275.11 Farmers; certificate for ship-
ment of uninspected product. When
cattle, sheep, swine, or goats have been
slaughtered by a farmer on the farm, and,
any product derived therefrom is offered
to a earner for transportation from one
State or Territory or the District of Co-
lumbia to or through another State or
Territory or the District of Columbia, or
to any place under the jurisdiction of
the United States, or to a foreign coun-
try, the carrier may so transport such
product which is identified as derived
from.any of such annimals slaughtered by
a farmer on the farm. The carrier shall
require, and the shipper shall make and
deliver to the carrier, a certificate in
duplicate in the following form: '

Date , 19-.
Name of earner ---------------- ---------
Shipper ................................
Point of shipment -....--------.....

-Consignee ------ - .--------------------
Designation ----------------------------

I hereby certify that the following de-
scribed uninspected meat or meat food prod-
ucts are from anmals slaughtered by a
farmer on the farm, and are offered for trans-
portation in interstate or forelgn commerce as
exempted from inspection according to the
Meat Inspection Act of March 4, 1907. as
amended, and that at this date they are
sound, healthful, wholesome, and fit for hu-
man food, and contain no preservative or
coloring matter or other substnces prohib-
ited by the Federal meat inspection regula-
tions.

Kind of product Amount and zight
----------------- ----- --------------

--------- -----------------------
(Signature of shipper)

------ (Address of shipper)

The signature of the shipper or of his
agent shall be written m full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading or other form
ordinarily used in the transuortation of
meat. The duplicate certificate shall be
forwarded immediately by the initial car-
ner to the Clhef of the Meat Inspection
Division, oWashington, D. C. If the prod-
uct is transported by the shipper himself
a certificate shall nevertheless be for-
warded by him to the Chief of the Meat
Inspection Division.

§ 275.12 Waybills, transfer bills, etc.,
evidence of proper certification required
for shipment by connecting carrier; form
of statement. All waybills, transfer bills,
running slips, conductor's cards, or other
papers accompanying an interstate or
foreign shipment of any product shall
have embodied therein, stamped thereon,
or attached thereto a signed statement
which shall be evidence to connecting
carriers that the proper shipper's certifi-
cate, as required by §§ 275.5, 275.6, 275.7,
275.9, 275.10, or 275.11, is on file with the
inilal earner; and no connecting carrier
shall receive for transportation or trans-

' See footnote 1, § 275.6 (b).

port any interstate or foreign shipment of
any prodact unless the waybill, transfer
bill, running slip, conductor's card, or
other paper jccompanying the same In-
cludes the aforesaid signed statement in
one of the, following forms:

When shipment is made under f § 275.5,
275.6, 275.7. or 275.9:

(Name of transportatlon cOmpany)
U. S. inspected and pa'cd, as evidenced by

shipper's certificate on file with Initial car-
rier.

(Signed) ------------- Agent.

When shipment is made under §§ 275.10
or 275.11.

(Name of transportation company)
Ernppted from in-pection. as evidenced by

shipper's certificate on file with initlal car-
rier.

(Signed)-....... Agent.

Signatures of agents to statements re-
quired under this section shall be written
in full.

§ 275.13 Returned products: require-
ments pertaining to. (a) When it Is

-claimed that any product, which has
theretofore been inspected and passed
and marked with the inspection legend,
has become unsound, unhealthful, un-
wholesome, or in any way unfit for
-human food after it has been transported
away, from an official establishment,
then, in order to ascertain whether It is
unsound, unhealthful, unwholesome, or
in any way unfit for human food, the
same may be transported from one
State or Territory or the District of
Columbia to any official establishment
in the same or another State or Terri-
tory or the District of Columbia if a
written permit in duplicate for such
shipment is first obtained from the in-
spector in charge of the establishment
to which the shipment is destined. In
case of every such shipment both the
original and the duplicate of the permit
shall be surrendered to the carrier, and
the carrier shall require and the shipper
shall make and deliver to the carrier a
certificate In duplicate in the following
form: 1

Date-
Name of carrier ----............-------
Consignor ---------------------.. ...
Point of shipment ---------------
Consignee
Destination ------------------........
Number of permit -------.........-------

I. hereby certify that the following de-
scribed meat or meat food producta have
been U. S. inspected and pa.red by Dzpart-
ment of Agriculture and are co mnarl:cd. It
Is alleged that the said meat or meat feed
products are unsound, unhealthful, un-
wholesome, and unfit for human feed.

Kind of Product Amoun t and Weight

(Signature of shipper)

(Business or occupation of shipper)

(Addrcss of shipper)

The signature of the shipper or of his
agent shall be written In full, and the
certificate shall In every case contain a

deerlption and the welght of the prod-
uct. This certificate shall be separate
and apart from any waybill, bill of lad-
ing, or other form ordinarily used in the
transportation of meat. One of these
certificates and the duplicate copy of the
Inspector's permit shall be retained by
the carrier; the other copy of the cer-
tificate and the original inspector's per-
mit shall b2 forwarded immediately to
the Chief of the Meat Inspection Dlm-
slon, Washington, D. C.

(b) As evidence to connecting carriers
that the proper shipper's certificate as
required by this paragraph is on file with
the Initial carrier, the waybills, transfer
bills, running slins, conductor's cards, or
other papers accompanying such shm-
ments shall have embodied theran,
stamped thereon, or attached thereto, a
signed statement In the following form:

(Nlame of tramsortatlen company)
U. S. inmpect-d and peicd meat or meat

food product lUced to be un ound, un-
wholesome, or othe-wise unfit for fccd. ,o
evidenced by permit and shippers certfficate
on file with initial carrier.

- (Sigacd) Aet
The signature- of the agent shal ba
written in full.

(c) Upon the arrival of the shipment
at the establishment, a careful inspec-
tion shall be made of the product by a
division inspector, and if It l found that
the article is sound, healthful, whaIz-
some, and fit for human food, the za-e
may be received into the establishment;
but If the article is found to be unscund.
unhealthful, unwholesome, or m any
way unfit for human food, the same shall
at once be stamped "U. S. Inspected and
condemnned" and disposed of in accord-
ance with this subchapter.

(d) No product which is unsound, un-
healthful, unwholesome, or in any ray
unfit for human food shall be trans-
ported from an official establishment un-
der this section, but it shall be disposed
of at the cffi!al establishment in ac-
cordance with this subhapted: Providc,
That when a product Is found to came
within one of the classes designated in
§ 2G3.1 (a) (2) of this subchapter, in rz-
spect to which rehandling is perm* . d,
it may be transported from an cM=31
establishment and admitted into another
official establishment for such rea-n-
dling. The transportation of such a-
product from an oicial establishment
shall be in a manner prescribed by the
chief of division. If the preduct is
transported by the shipper himself a cer-
tificate shall nevertheless be formara:d
by him to the Chief of the Meat Inspc-
tion Division.

§ 275.14 D-matunng of unnspected
or inspected meat known to be uns und,
grease, etc., requ.red prior to shinent;
certificate for shzpment; stca!-nent to,
appear on eaybils, etc. of connecting
carrier. (a) No uninspected product,
and no inspected and passed product
which Is known to have become unsound,
unhealthful, unwholesome, or m eny
way unfl for human food, including any
rendered or unrendered inedible greeze,
inedible tallow, or other inedible fat
from the carcassel of cattle, sheep, swine,
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or goats, and possessing the physical
characteristics of an edible product, shall
be transported from one State or Terri-
tory or the District of Columbia to or
through another State or Territory or
tie District of Columbia, or to any place
under the jurisdiction of the United
States, or to a foreign .country, unless
it is first denatured or otherwise de-
stroyed for food purposes. The shipper
shall not offer nor the carrier accept for
Interstate or foreign transportation any
such article until it has been denatured
or otherwise destroyed for food purposes
as required by this section. The carrier
shall require and the shipper shall make
and deliver to the carrier a certificate in
duplicate in the following form: I

-Date ------------ 19_.
Name of carrier .........................
Consignor ...............................
Point of shipment -- --------------
Consignee -------------------------------
Destination -----------------------------

I hereby certify that the following de-
scribed inedible meat or product, or inedible
grease, inedible tallow, or other inedible fat,
which is offered for shipment In interstate
or foreign commerce has been denatured or
otherwise rendered unavailable for food pur-
poses.

Kind of product Amount of wezght

------------------------------

(s'gnature of shipper

(Business or occupation of shipper)

(Address of shipper)

The signature of the shipper or of his
agent shall be written in full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading, or other form
ordinarily used in the transportation of
meat. The duplicate certificate shall be
.forwarded immediately by the initial
carrier to the Chief of the Meat Inspec-
tion Division, Washington, D. C. If the
product is transported by the shipper
himself a certificate shall nevertheless
be forwarded by him to the Chief of the
Meat Inspection Division.

(b) As evidence to connecting carriers
that the proper shipper's certificate is on
file with the initial carrier, the waybills,
transfer bills, running slips, conductor's
cards, or other papers accompanying
such shipments shall have embodied
therein, stamped thereon, or attached
thereto a signed statement in the follow-
ing form:

(Name of transportation company)
Unsound, hnwholesome, or otherwise un-

fit for human food, and denatured or other-
,vise rendered unavailable for food purposes,
as evidenced by shipper's certificate on file
with initial carrier.

(Signed) ------------ Agent.

The signature of the agent shall be
written in full.

§ 275.15 Certificates to be filed and
retained by carriers for oney/ear All
original certificates delivered to a car-
rier in accordance with this part shall be
filed separate and apart from all its
other papers and records and retained
by it for one year, In order that they may

1See footnote 1, § 275.6 (b).

be readily checked in such manner as the
chief of division may from time to time
prescribe.

§ 275.16 Diverting of shipments, break-
ing of seals and reloading by carrer in
emergency; reporting to chief of dim-
sian. (a) Shipments of inspected and
passed product that bears the inspection
legend may be diverted from the original
destination without a remspection of the
articles, provided the waybills, transfer
bills, running slips, conductor's card or
other papers accompanying the ship-'
ments are marked, stamped, or have
attached thereto signed statements in
accordance with § 275.12.

(b) In case of wreck or other extraor-
dinary emergency, the Department seals
on a railroad car or truck contain-
ing any inspected and passed product
may be broken by the carrer, and, if
necessary, the articles may be reloaded
into another car or truck, or the ship-
ment may be diverted from the original
destination, without another shipper's
certificate; but in all such cases the car-
rier shall immediately report the facts
by telegraph to the Chief of the Meat
Inspection Division, Washington, D. C.
Such report shall include the following
information:

(1) Nature of the emergency.
(2) Place where seals were broken.
(3) Original points of shipment and

destination.
(4) Number and initials of the original

car or truck.
(5) Number and Initials of the car or

truck into which the articles are re-
loaded.

(6) New destination of the shipment.
(7) Kind and amount of articles.

§-275.17 Provisions in this part do not
apply to specimens for laboratory ex-
amination, etc., or to inedible articles not
having-physzcal characteristics of edible
products. (a) The provisions of this
part do not apply*

(1) To specimens of product sent to
or by the Department of Agriculture or
branclles thereof in Washington, D. C.,
or elsewhere, for laboratoryexaminaton,
exhibition purposes, or other official use;

(2) To material released for educa-
tional purposes under § 264.5 of this sub-
chapter;

(3) To glands and organs for use in
prepartlig pharmaceutical, organothera-
peutic, or techmcal products, as provided
for in § 268.15 (a) of this subchapter, and

(4) To hoofs, horns, hides, etc., or In-
edible grease, inedible tallow, or other in-
edible fats, which do not possess the
physical characteristics of an edible
product.

PART 276-FEDERAL FOOD, DRUG, AND
CosmTic AcT

§ 276.1 Federal Food, Drug, and Cos-
metic Act; foods containing product de-
rived from cattle, sheep, swine, goats, or
horses; compliance with. (a) A food
which contains product derived from
cattle, sheep, swine, goats, or horses but
which is not amenable to the Meat In-
spection Act, Is subject to the Federal
Food, Drug, and Cosmetic Act (21 U.S.C.,
301-392), if in interstate or foreign com-
merce.

(b) Product is exempt from the pro-
visions of the Federal Food, Drug, and
Cosmetic Act to the extent of theo ap-
,plication, or the extension thereto, of the
Meat Inspection Act.

PART 277-ImPORTED PRODUCTS 1

277.1 Application.
277.2 Importation of product prohibited It

foreign meat Inspection not equiva-
lent of that In the United States,

277.3 When product, etc., prohibited entry;
preservatives, misbranding, etc.

277A Importation of foreign inedible fats,
277.5 No product to be imported without

compliance with regulations.
277.6 Imported products; foreign certifi-

cates required.
277.7 Importer to make application for In-

spection; information required.
277.8 Import meat or meat food products:

division inspection; arrival, time
and place; movement from port of
entry.

277.9 Import product; movement prior to
Inspection; sealing; handling;
bond; facilities and assistance.

277.10 Import product; equipment of con-
veyances used in handling to be
maintained in sanitary condition.

277.11 Burlap wrapping for foreign meat.
277.12 Product imported; samples; inspec-

tion of whole consignment con-
demnations; exception; marking.

277.13 Receipts to Importers for import meat
samples.

277.14 Foreign canned and packaged meat
and *meat food product, bearing
trade labels; sampling and Inspec-
tion.

277.15 Foreign product offered for importa-
tion; reporting of findings to cus-
toms; handling and marking of ar-
ticles refused entry; marking car-
casses and parts.

277.16 Marking and labeling of product U. S.
Inspected and passed for Importa-
tion; application of Inspection
legend.

277.17 Oitside containers of foreign prod-
ucts; marking and labeling.

277.18 Small importations for consignee's
personal use; requirements.

277.19 Returned United States Inspected and
marked product; not importations.

277.20 Imported product to be handled and
transported as domestic; entry into
official establishments; transporta.
tlon

§ 277.1 Application. This part shall
apply only to product derived from cat-
tle, sheep, swine, and goats. The term
United States, as used, Includes Alaska,
Hawaii, and Puerto Rico.

§ 277.2 Importation of product pro-
hibited if foreign meat inspection not
equivalent of that in the United States,
Whenever it shall be determined by the
Secretary of Agriculture that the system
of meat inspection maintained by any
foreign country is not the substantial
equivalent of, or Is not so efficient as, the
system established and maintained by
the United States, or that reliance can
not be placed upon certificates required
under this part from authorities of such

1Imported product after admission into the
United States is deemed and treated as a
domestic article, subject to the Meat Inspte-
tion Act and the Food, Drug and Cosmetic
Act, and acts amendatory of, supplementary
to or in substitution for such acts, (Act of
June 17, 1930, sec. 300; 19 U.S.C. 306)
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foreign country, due notice will be given
of that fact by proclamation or other-
wise, and thereafter no product as to
which the inspection or certification is
determined to be insufficient shall be ad-
mitted into the United States from such
foreign country.

§ 277.3 When product, etc., prohibited
entrV" preservatives, misbranding, etc.
(a) No product of a kind forbidden entry
into, or forbidden to be sold or restricted
in sale in, the country in which the ani-
mal from which it was derived was
slaughtered, or in which the article was
prepared or processed, shall be admitted
into the United States.

(b) No product which contains or has
'been treated with any preservative,
coloring matter, or other substance, ex-
cept as permitted by Part 268 of this sub-
chapter, shall be admitted into the
United States. No article of a kind men-
tioned in § 268.10 of this subchapter, un-
less treated in compliance therewith,
shall be admitted into the United States.
(c) No product which bears, or the

container of which bears, any statement,
design, or device prohibited by Part 267

--. of this subchapter or which fails to bear
any qualifications with reference to
added substances provided by Parts 266
and 267 of this subchapter, or which is
in any respect misbranded or adulter-
ated within the meaning of the Food,
Drug, and Cosmetic Act, as amended,
shall be admitted into the United States.

(d) No meat trimmings in pieces too
small to permit of adequate inspection
upon arrival shall be admitted into the
United States.

(e) No inedible grease, inedible tallow,
or other rendered inedible fat possessing
the physical. characteristics of an edible
product shall be admitted into the
United States for industrial use unless
it has been first denatured or otherwise
destroyed for food purposes and the con-
tainers have been marked in the manner
prescribed by § 266.18 of this subchapter,
except, that for th& duration of the war
and for six months thereafter, it will not
be required that the ends of barrels,
tierces, and other containers of inedible
rendered animal fat offered for importa--
tion into the United States be painted
white. In lieu thereof, the ends may be
painted any color desired or the painting
may be omitted, provided there is a
reasonable contrast between the back-
ground and the word "Inedible," which
shall appear in letters at least two (2)
inches high on the top and bottom of
each container or on the sides near the
top and bottom.

§ 277.4 Importation of foreign inedi-
ble fats. Foreign inedible rendered fats
which do not possess the physical char-
acteristics of an edible product are eli-
gible for importation without restric-
tion under this subchapter. Such Im-
portations need not be reported to the
division.

§ 277.5 No product to be imported
without compliance with regulations.
No product offered for importation from
any foreign country shall be admitted
into the United States except upon com-
pliance with all the requirements of this
part applicable to It.

No. 63----6

§ 277.6 Imported product; foreign cer-
tiftcates required. (a) Except as pro-
vided in paragraph (e) and § 277.18,
each consignment containing any prod-
uct consigned to the United States from
a foreign country shall be accompanied
with a foreign meat-inspection certifi-
cate in the following form:

FOnISGO OF'ICIAL UMT-IC0FW1ON

Pitce-e..
(City) (Country)

I hereby certify that the meat and meat
food products herein described were derived
from cattle, sheep, swine, or goats which
received ante-mortem and pazt-rportem vet-
erinary inspections at the time of daughter,
and that such meat and meat feed products
are sound, healthful, wholesome, and other-
vise lit for human food, and hflve not been
treated with, and do not contain, any pre-
servative, coloring matter, or other sub tanco
not permitted by the regulations governing
the meat inspection of the United States
Department of Agriculture. filed with me,
and that said meat and meat food products
have been handled only in a ranitary manner
In this country.

Number of pficcs
Kind of product or pac:ages Weight

Identification marks on meats and pack-
ages----- ----

Consignor ................................
Address ..................................
Consignee .......-. -

Destination .. ..........................
Shipping marks - - ----.-.............

(Signature) ---------------.... .
(Name of ofilal of na-

tional foreign govern-
ment authorLed to Is-
sue Inspection ccrtlfl-
cate3 for meat and meat
food products exported
to the United Statea)

(Official title) ---------------

(b) Each foreign meat-inspection cer-
tificate shall be signed by an official au-
thorized by the national government of
the foreign country in which the prod-
uct is Inspected to sign and Issue the
same. Except as provided in paragraph
(e) of this section, the name of each
official authorized to sign and Issue for-
eign meat-inspection certificates, when
submitted to the department, will be
published, and the chief of division shall
file with each such official a copy of the
regulations in this subchapter and copies
of amendments which may hereafter be
made-thereto. No Inspector shall ac-
cept a certificate unless It is signed by an
official whose name has been published
by the department and whose authority
to sign certificates has not been revoked.

(c) Each foreign meat-inspection cer-
tificate shall contain a statement of the
number of pieces or packages, and the
total weight of each kind of product
comprising the consignment, together
with a description of the Identification
marks on the product or on the pack-
ages containing the same, a description
of the shipping marks, the name and
address of the consignor, the name of
the consignee, and the final destina-
tion of the consignment In the United

States and except as provided in para-
graph (e) of this saction shall be in the
English language.

d) The foreign meat-inspection cer-
tificate required by this section to ac-
company each consignment containing
any product shall be delivered by the con-
signee, or his agent. in the United Stata3
to the dhion Inspector at the plaza c
inspection, and inspection of the prof-
uct will not be commenced prior to such
deivery.

(e) The foreign meat-inspecdion cer-
tificate of the national government of a
foreign country, the form and substance
of which has Jieen approved by the ae-
partment and which Is isued for any
product, may be accepted In lieu of the
certificate prescribed in paragzanh Ia.
of this rection, notwithstanding the fact
that the name of the foreign o..Ie wh:
signed the certificate has not b--n pub-
lished by the department.

() Except as provided in § 2-T18, each
cons!gnment of any product of a kind
prepared customarily to be eaten vith-
out cooldng (such as summer saus-u ,e
"Italian" and 'Westphalla" harns, and
the le) which contains any muscle tis-
sue of pork, shall be accomulaned, in ad-
dition to any other certificate requrcd
by this section, by a separate forezgn
meat-inspection certificate In the fol-
lowing form:
OmcIOAL M nir-ePZoir CsmmxEF- z to

' Po= AN PoD 'PzOsCS

(For nhipment to the United States of
articles of a kind prepared cusicarily to be
eaten without col;ng. which contain ms-cle
thsue of pork.)

Plae........ ate-__.. . 19-

I hereby certify that the artcia or articles
herein descrlbed are of a kind prepared cm--
tomarily to be eaten wlthout ecaking, and
contain muncle ticssue of pork. which, when
fresh or freshly cured in salt, were subjected
to a temperature not high than five (5) de-
greeo P. for not lem than twenty (20) days.
or otherwie treated as spEcifled by the Chief
of the ieat Inspection Divison, and that
mid articles contain no muscle tissue of park
which has not been treated as herein spec-
fled.

Number of pieces or
Hind ofproduct pacr;o; WTeZ-gTzt

Identification marks on meats and pack-
Conesgor ... Address----

Cons ee ..... Destination
Shipping marks

(Signature)- - ---
(Name of osiclal of na-

tional foreign govern-
ment authorized to
Lsue Insmection certifi-
cates for meat and meat
food products exported
to the United States)

Metical title)
Nozz: A certificate in the above form is

required to accompany each consignment Of
any prcduct of a hind prepared customarily
to be eaten rthout ccoking (such as sum-
mar sausage, "Italian" and "W'estphalla
hama. and the like). which contains any
muscle tissue of park. This certificate Is to
be delivered by the consignee, or his agit,
to the Insp"ctor of the ieat Inspection D1-
vision at the point of Inspection in the
United States.
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Each such foreign meat-rnspectidn cer-
tficate shall be subject to the provisions
of paragraphs (b) to (d), inclusive, of
this section.

§ 277.7 Importer to make application
for inspection, information required.
Each importer shall make application for
inspection to the inspector in charge, if
one be stationed at the port where any

o product is to be offered for importation,
or, if not, to the Chief of the Meat In-
spection Division, Department of Agri-
culture, Washington, D. C., as long as
possible in advance of the anticipated
arrival of each consignment, except in
the case of consignments of product, ex-
pressly exempted from inspection by
§ 277.18. Each application shall state
the approximate date on which the con-
signment is due to arrive in the United
States, the, name of the boat or other
carrier transporting it, the name of the
country from which the product was
shipped, the place of destination, the
quantity and kind of the product, and
whether fresh, cured, or canned. In
case of consignments arriving in the
United States by water, the application
should also state the port of first arrival
in the United States.

§ 277.8 Import meat or meat food
Products; division inspection, arrival,
time'and place; movement from port of
entry. (a) Except as provided in § 277.18,
all products offered for importation from
any foreign country, shall be inspected
by a division inspector before the same
shall be admitted into the United States.

(b) All products required by this part
to be inspected, which arrive in the
United States by water at any port where
a division inspector is stationed, shall
be inspected on the wharf at the time
of unloading, except that if, unon the
application of the consignee, or his agent,
the inspector in charge at such port
shall so direct, the articles may be in-
spected at any other place within the
limits of the port or shipped to destina-
tion for inspection, if an inspector of the
diviston is stationed at destination.

(c) All products required by this part
to be inspected, which arrive in the
United States by water at any port where
a division inspector is stationed, and
which are consigned to any place where
no division inspector is stationed, shall
be inspected on the wharf at the time of
unloading.

(d) All products required by this part
to be inspected, which arrive in the
United States by water at a port where
no division inspector is stationed and
which are consigned to any place where
a division inspector is stationed, shall be
inspected at destination.

(c) All products required by this part
to be inspected, which arrive, in large
quantities in the United States by water
at a port where no division inspector is
stationed and which are consigned to
any place where no division inspector is
stationed, shall be inspected at such
place as the Chief of the Meat Inspection
Division, Washington, D. C., on applica-
tion of the consignee or his agent, or
upon the request of the customs officer
at the port of arrival, shall direct.

Cf) All products feouired by this oart
to be inspected, which arrive in small

quantities less than carload lots) in the
United States by water at a port where
no division inspector is stationed and
which are consigned to any place where
no division inspector is stationed, shall
bethipped in customs custody under seal
to the nearest point where an inspector
of the division is stationed for inspec-
tion at that point.

(g) All products required by this part
to be inspected, which arrive in the
United States otherwise than by water
and which are consigned to any place
where a division inspector is stationed,
shall be inspected at destination.

(h) All products required by this part
to be inspected, which arrive in carload
lots in the United States otherwise than
by water, and which are consigned to
any place where no division inspector is
stationed, shall proceed to destination in
customs custody under seal for inspec-
tion at destination. In such cases the
irspector of the division or the customs
officer at the border port shall imme-
diately telegraph the Chief of the Meat
Inspection Division, Washington, D C.,
all facts in connection with the ship-
ment. Upon receipt of such telegraphic
information the chief of division shall
detail an inspector to the point where
products are destined to make the re-
quired inspection.

(i) All products required by this sec-
tion to be inspected and which arrive in
less than carload lots in the United States
otherwise than by water at a border port
where an inspector of the division is sta-
tioned, andowhich are consigned to any
place where no division inspector is sta-
tioned, shall be inspected by the inspec-
tor of the division at the border port.

Cj) All products required by this part
to be inspected and which arrive in less
than carload lots in the United States
otherwise than by water at a border port
where no inspector of the division is sta-
tioned, and which are consigned to any
place where no division inspector is sta-
tioned, shall proceed in customs custody
under seal to the nearest point where an
inspector is stationed for inspection at
that point. -

(k) No product required by this part to
be inspected shgll be moved, prior to in-
spection, from the port of first arrival in
the United States, or, if arriving by water,
from the wharf where unloaded, unless
the same is conveyed in cars, wagons, or
other vehicles, sealed, or in packages
corded and sealed, in compliance with
§ 277.9.

C1) Foreign chilled Xresh meat shall
be inspected in the same manner as do-
mestic chilled fresh meat.

im) A 10 percent sample inspection'
shall be made of each consignment of
foreign frozen fresh meat, and if a con-
siderable portion of the samples ex-
amined are found to be in an Inaccept-
able condition then a 100 percent inspec-
tion of the consignment, including
defrosting if necessary, shall be made.

Cn) Foreign canned products are re-
quired to be sound, healthful, wholesome,
and otherwise fit for human food at the
time they are offered for Importation
into the United States. Therefore, con-
signments of such products containing
more than one-fourth of 1 percent of un-
sound or suspicious cans (leakers.

swellers, short vacuums, overstuffed), or
both, will not be passed for entry. The
initial inspection of fore!gn canned.prod-
ucts shall consist of a 5 percent sarople
inspection. If more than one-fourth
of 1 percent of unsound or suspicious cans
(leakers, swellers, short vacuums, over-
stuffed) or both, are found upon initial
sample inspection, then an additional
sample inspection of not more than 5 per-
cent shall be made, and if the percentage
of unsound or suspicious cans, or both,
still exceeds one-fourth of 1 percent the
matter shall be referred to the division
and the product held in customs custody
pending further instructions.

(o) Forms FDA 410-4 and 410-5 [super-
seding MI 109-FF and 109-FF (special) ]
shall be issued by inspectors of the divi-
sion or customs officers at border or sea-
board ports for reporting the sealing of
cars, wagons, other vehicles, and pack-
ages of foreign products to division in-
spectors in charge at points where such
product is to be inspected.

(p) Rubber stamps will be furnished
upon requisition for marking customs
and transportation papers to show that
foreign products are passed for" entry,
refused entry condemned, or are trans-
ported in customs custody to interior
points in the United States for inspec-
tion.

§ 277.9 Import product; movement
prior to inspection, sealing; handling;
bond, facilities and assistance. (a) Cars,
wagons, other vehicles, or packages in
which any product is conveyed In accord-
ance with this part, prior to Inspection,
from the port of first arrival in the
United States, or, if arriving by water,
from the wharf where unloaded, unless
already sealed with customs or consular
seals in accordance with the customs
regulations, shall be sealed with special
import-meat seals of the Department of
Agriculture. Packages shall be securely
corded before being offered for sealing.
Such special seals shall be affixed by di-
vision inspectors, or, if there be no divi-
sion inspector at such port or wharf, then
by customs officers.

Cb) No person shall affix, break, alter,
deface, mutilate, remove, or destroy any
special import-meat seal of the Depart-
ment of Agriculture, except customs of-
ficers or division inspectors or as pro-
vided for in paragraph (h) of this section.

(c) No product shall be removed from
any car, wagon, other vehicle, or pack-
age sealed with a special import-meat
seal of the Department of Agriculture
except under the upervIslon of a divi-
sion inspector or a customs officer, or as
provided for in paragraph (h) of this
section.

(d) No product required by this parg
to be inspected shall be moved, prior to
inspection, from any port, or, if arriving
by water, from the wharf where first un-
loaded, to any place other than the place
designated by or in accordance with, this
part as the place where the same shall
be inspected.

(e) No product required by this part
to be inspected shall be conveyed, prior
to inspection, from any port, or, if ar-
riving by water, from-the wharf where
first unloaded, In any manner other than
in compliance with this part,
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(f) No product reqired by this part
to be inspected shall be delivered to the
consignee or his agent prior to inspec-
tion, unless the consignee shall furnish
a bond, in form prescribed by the Secre-
tary of .the Treasury, conditioned that
the product shall be returned, if de-
manded, to the collector of the port
where the same is offered for -clearance
through the customs.

-(g) The consignee or his agent shall
furnish such facilities and shall provide
such assistants for handling and mark-
mg product offered for importation as
division inspectors may require.

(h) In case.of a wreck or similar ex-
traordinary emergency, the special im-
port-meat seal of the Department of
Agriculture, on a car, wagon, or other
valcle, may be broken by the carrier,
and, if necessary, the articles may be
reloaded into another car, wagon, or
other vehicle for transportation to des-
tination. •'In all such cases, the carrier
shall immediately report the facts by
telegraph to the Chief of the Mfeat In-
spection Division, Washington, D. C.
Such-report shall include the follovwng
information:
1. Nature of the emergency.
2. Place where seals were broken.
3: Points of shipment and destination.
4- Identity of the conveying vehicle, such as

the Initials and number of the car.
5. Identity of the vehicle into whichthe

articles are loaded.
6. Xind and amount of articles.

§ 277.10 Import product; equipment of
coxrfellances used in handling to be
maintained in sanitary condition. Com-
partments of steamships, tailing vessels,
railroad cars, and other conveyances
transporting any product to the United
States, and.al2 trucks, chutes, platforms,
racks, tables, tools,.utensils, and all other
devices used in movibig and handling any
product offered for importation into the
United States, shall be maintained in a
sanitary- condition.

§ 277.11 Burlap. rapptngfor foreign
meat. The use 6f burlap as a wrapping
for foreign meat will not be permitted
unless the meat is first wrapped with a
good grade of paper or cloth of a kind

-which will prevent contamination with
lint or other foreign material.

§ 277.12 Product imported;. samples;
znsjpection of whoeeconsignment; con-
demnations; exception; marking. (a)
Division inspectors shall take, without
cost to the United States, from each con-
signment offered for importation, &am-
ples of any product winch is subject to
analysis, except that samples of any
product offered for importation without
inspection under § 277.,18 shall not be
taken unless there is reason for sus-
pecting the presence therein of a sub-
stance in violation of that section.

(b) If the inspection of samples indi-
cates that any product" offered for im-
portation into the United States is un-
sound, unhealthful, unwholesome, or
otherwise unfit for human food, a thor-
ough inspection of the whole consign-
ment from which the samples were taken
shll be made.

(c) Carcasses and parts of carcasses
offered for importation from which such
tissues as the peritoneiffn, pleura, body

lymph glands, or the portal glands of
the liver have been removed, shall be re-
fused entry.

(d) Any product olfercd for importa-
tion which is found upon inspection to
be unsound, unhealthful, unwholesome,
or otherwise unfit for human food, or to
contain any dye, chemical, preservative
or Ingredient not permitted by Part 2G8
of this subchapter, or which is of a kind
required by § 277.3 (a) to be refused ad-
mission, shall be condemned and marked
"U. S. inspected and condemned," ex-
cept that, upon application to the In-
spector, any product which Is found to
contain preservatives not permitted' by
this subchapter, but in the preparation
or packing of which no substance has
been used in conflict with thelaws of the
foreign country from which exported,
and which is not found to be otherwise
unsound, unhealthful, unwholesome, or
unfit for human food, may be marked
"M S. refused entry." Any product of-
fered for Importatibn which is found
upon inspection not to comply with this
part but which is not of a kind required
to be marked "U. S. Inspected and con-
demned" shall be designated "U. S. re-
fused entry" or designated and marked
"U. S. refused entry" as directed by the
inspector in charge, depending upon the
inspectionul findings.

(e) Any product, or the container
thereof, offered for importation from any
foreign country and accompanied with a
foreign certificate of inspection as re-
quired by this part, which, upon inspec-
tion by division inspectors, is not found
to be unsound, unhealthful, unwhole-
some, or otherwise unfit for human food,
or to. contain any dye, chemical, pre-
servative, or ingredient not permitted by
Part 268 of this subehapter, or to vio-
late this part in any respect shall be
marked "U. S. inspected and passed by
Department of Agriculture," or with an
authorLzed abbreviation of the inspec-
tion legend,,and with the olcial name
or abbreviation of the station to which
the inspector is assigned. All product
so marked, in compllancewlth this part,
slall, so fp~r as the Department of Agri-
culture has jurisdiction over the same,
be admitted into the United-States.

§ 277.13 Reccipts to importers fpr im-
port meat samples. In order that Im-
porters may be assured that samples of
foreign products collected for laboratory
examination are to be used exclusively
for that purpose, receipts shall be issued
and delivered to importers, or their
agents, by inspectors forall samples of
foreign products collected. The receipt
shall be prepared in duplicateoon offclal
stationery, over the signature of the in-
spector who collects the samples, and
shall show the name of the importer,
country of origin, amount and kind of
product collected, date of collection, and
that it was collected for laboratory ex-
amination. The duplicate copy of the
receipt shall be retained by inspectors
in charge as their office record.

§ 277.14 Foreign canned and pack-
aged meat and meat food product, bear,
ing trade labels; sampling and inspection.
(a) Samples of foreifn canned and.
packaged products bearing trade labels
which have not been approved shall be

collected and forwarded to the lab:ra-
tory for examination, and the products
shall be held pending receipt of the re-
port of the laboratory findings and the
results of the examination of trade labels
and the marks on shipping containers.
(b) Foreign canned and packaged

products bearing trade labels and other
markings which have been approved and
numbered shall be inspected for sound-
ness and checked for net weight. Check
samples may ba collected for laboratory
examination, but the products need not
be held pending the report of laboratory
findings.
(c) A single unopened can with all

marks and labels intact shall constitute
a minimum sample of canned products.
(d) A number of cans sufficient. in the

judgment of division inspectors to be
representative of the whole consinment
shall be taken from more than one case
when consignments of foreign canned
products consisting of large numbers of
small cans are sampled.

§ 277.15 Foreign product offered for
importation; reporting of fIndings to cus-
toms; handling and mar ing of articles
rfusced entry; maring careases and
parts. (a) Dlvison inspectors shall re-
port their findings as to any proauct
which has been Inspected In accordance
wJth this part, to the collector at tha
port where the same is offered for clear-
ance through the customs, and shall re-
quest the collector to refuse admission
to all product which is marked "U. S.
inspected and condemned:" or designated
"U. S. refused entry" or dezignated and
marked. "U. S. refused entry," and to di-
rect that the tame be exported by the
consignee within a specified time, unless
the consiMee, within such specified time,
shall cause the destruction thereof for
food purposes under the supervision of
a division Inspector. Such specified time
shall be 30 days after such notice to cus-
toms officers, unless a different time be
.fixed by the chief of division upon appli-
cation to him. If any such product be
destroyed for food purposes under the
supervision of a division inspector, he
shall give prompt notice thereof to the
collector.
(b) Upon the request of the collector,

consignees shall, at their own expense,
immediately return-to him any produt
which is marked "U. S. inspected and
condemned" or designated "U. S. refused
entry" or designated and marked "U. S.
ru=,ed entry" or which in any respect
does not comply with this part. All
such product shall be conveyed in cars,
wagons, or other vehicles, or in corded
packages, sealed with the special import-
meat seal of the Department of AXgr-
culture.
(c) No person shall remove or cause

to be removed from any place designated
by, or in accordance with, this subchapter
as a place of inspection, any product
which this subchapter requires to be
marked in any way, unless- the same has
been clearly and legibly marked m com-
plance with this subchaipter.
(d) The marks required by § 277.12 (d)

and (e) -s ell be applied by branding to
carca=se and parts of carcasss offered
for importation which are unwrapped
or not enclosed In a container. Not less

335



FEDERAL REGISTER, Thursday, March 29, 1945

than one brand shall be applied to each
quarter of a beef carcass.

§ 277.16 Marking and labeling of
product U. S. inspected and passed for
importation, application Qf inspection
legend. (a) In addition to the name of
the country of origin, which shall be
preceded by the words "product of,"
product offered for importation, whether
or not" enclosed in an immediate or true
container, shall bear such other marks,
stamps, brands, or labels as are necessary
for compliance with Part 266 of this subz.
chapter. When such marks are imprints
of stamps or brands and are made with
branding ink, the latter shall be harm-
less and of a kind to give permanency to
the imprints. In case the name of the
country of origin appears as part of an
official stamp or brand of the national.
government and such name is promi-
nently and legibly displayed, the words
"product of" may be omitted from such
marking.

(b) The immediate or true container/
of product offered for impo;tatlon shall
bear q label showing (1) the name of
product; (2) the name of the country of
origin preceded' by the words "product
of," which statement shall appear im-
mediately under the name of product;
(3) the word "Ingredients" followo-d by a
list of the ingredients in case ofproduct,
fabricated from two or more ingredients
but not product for which definitions and
standards" of identity have been pre-
scribed by this subchapter; (4) the name
and place of business of the manufac-
turer, packer, or distributor, qualified by
a phrase which reveals the connection
that such person has with the product,
no part of which statement shall be mis-
leadling; and (5) an accurate statement
of the quantity of -contents. The label-
ing required in this subparagraph for
containers shall be In addition tb the
marking of the product under paragraph
(a) of this section.

(c) (1) All outside containers of prod-.
nt which have been inspected and passed
in compliance with this part shall be
marked by the inspector, or under his su-
pervision, "U. S. inspected and passed by
Department of Agriculture," or author-
ized abbreviation thereof and with the
name or abbreviation of the name of the
official station havin jurisdiction over
the inspection. As the printed matter
on the ends of shipping containers of
foreign canned meats makes it difficult
to apply a legible mark of inspectip r

with the large rectangular iinport-meat
brand, the 2 2 inch circular rubber im-
port-meat brand bearing an authorized
abbreviatiop of the inspection legend and
the 0bbreviated'name of the official sta-
tion 'may be used in lieu thereof for
marking shipping containers of canned
meats which conform to the require-
ments of this part.

(2) To each immediate or true con-
tainer of product which has been in-
spected and passed in compliance with
this part and which is to be removed
from the outside, container at a place
other than an official establishment, and
thereafter to be transported in inter-
state or foreign commerce or to an of-
ficial establishment, there shall be se-

curely affixed, under the supervision of
an inspector, a sticker, approved by the
chief of division, bearing an inspection
legend and an identifying serial number.

(3) To each immediate or true con-
tamer of product which has been in-
spected and -passed in compliance with
this part and which is removed from an
outside container at an official establish-
ment, a sticker bearing an inspection leg-
end and the establishment number shall
be securely affixed, before the same shall
be allowed to leave the establishment.

§ 277.17 Outside containers of for-
ezgn product; marking and labeling. (a)
Outside containers m which true con-
tainers of foreign products are shipped
to the United States are required to bear
the true name of the product and the
name of the country of origin in a prom-
inent and legible manner.

(b) Stencils, box.dies, and brands on
outside containers of foreign produqts
need not- be submitted tO the Washing-
ton office for, approval. However, such
marks shall be carefully examined by
inspectors, and if it is found that they
are false or deceptive the products shall
be refused entry.

(c) The marks of inspection of for-
eign governments embossed on metal
containers or branded on .carcasses or
parts thereof need not be sujimitted for
approvhl.

(d) All labels and marks on immedi-
ate or true containers a well as private
brands on carcasses or parts, of car-
casses shall be submitted for approval,
except as provided m paragraph (c) of
lhis section.

§ 277.18 Small zmportations for con-
signee's personal use; requirements. (a)
Any product offered for importation in
small quantity exclusively for the per-
sonal use of the consignee, and not for
sale or distribution, which is sound,
healthful, wholesome, and fit for human
food) and contains no dye, chenjical,
preservative, or ingredient not permitted
by Part 268 of this subchapter, and which
is not adulterated or misbranded within
the meaning of the Federal Food, Drug,
and Cosmetic Act, as amended, may be
admitted into the United States without
foreign meat-inspection certificates and
without inspection and marking; but di-
vision inspectors may-fnspect any prod-
uct offered for importation under this
paragraph if there is reason for sus-
pecting that it is unsound, unhealthful,
unwholesome, or otherwise unfit for food,
or contains any dye, chemical, preserva-
tive, or ingredignt not permitted by Part
268 of this subehapter, or is adulterated
or misbranded within the meamng of
the Federal Food, Drug, and Cosmetic
Act, as amended.

(b) No product offered for Importation
under paragraph (a) of this section shall
be admitted into the United States if it is
unsound, unhealthful, unwholesome, or
otherwise unfit for human food, or if it
contains any dye, chemical, preservative,
or ingredient not permitted by part 268,
or if it is adulterated or misbranded with-
in the meaning of the Federal Food, Drug,
and Cosmetic Act, as amended.

(c) -No carrier shall transport or re-
ceive for transportation from one State or

Territory or the District of Columbia to
or through any other State, Territory,-or
the District of Columbia, or to any place
under the jurisdiction of the United
States, any product exempted from in-
spection and admitted Into the United
States in compliance with this section
unless the shipper shall make and deliver
to the carrier a certificate In duplicate
in the following form: 1

Date ---------- , t..
Name of carrier ---------------------------
Shipper ----------------------------------
Point of shipment ........................
Consignee -------------------------------

I hereby certify that the following-described
meat or meat food products, offered for trans-
portation in interstate commerce, were Im-
ported into the United States exclusively for
the personal use of the consignee, and nat
for sale or distribution, and are exempted
from Inspection by the regulations governlng,
the meat Ifspection of the United States De-
partment of Agriculture.

Kind of product Amount and weight

(Signature of shipper)

(Ad'dres of shipper)

The signature of the shipper or of his
agent shall be written in full. This cer-
tificate shall be separate and apart from
any waybill, bill of lading, or other form
ordinarily used in the shipment of meat.
The duplicate certificate shall be for-
warded immediately by the Initial carrier
to the Chief of the Meat Inspection Iivl-
sion, Washington, D.C. If the product is,
transported by.,the shipper himself 4 cer-
tificate shall nevertheless be forwarded
by hun to the Chief of the Meat Inspec-
tion Division. All waybills, transfer bills,
running slips, or conductor's cards ac-
companying" an interstate shipment of
any product transported in compliance
with this section shall have embotied
therein, stamped thereon, or attached
thereto a signed statement whichshall be
evidence to connecting carriers that the
shipper's certifl.cate required by this sec-
tion is on file with the initial carrier; and
no connecting carrier shall receive for
transportation or transport any inter-
state shipment of any product under this
section unless the waybill, transfer bill,
running slip, c 9nductor's card, or 6ther
paper, accompanying the same includes
the aforesaid signed statement, in the
following form:

(Name of transportation company)
Imported for the personal use of consignee

and exempt from inspection, as evidenced by
shipper's certificate on. file with initial carrier.

(S!gned) -- ..----------- Agent.

The signature of the agent, shall be
written in full.

§277.19 Returned United States in.
spected and marked product; not impor-
tations. United States inspected and
passed and.po marked products returned
from foreign countries are not importa-
tions within the meaning of this pnrt,
Such return shipments shall be reported
to the division by letter and not on Form
FDA 410-2 (superseding MI 109-J rev.)

See footnote 1, § 275.6 (b).
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"§ 277.20 Imported product to be lzan-
dZed and transported as domestic; entry
into offcial establishments; transporta-
tion. (a) All imported product, after
admission into the United States in com-
pliance with this part shall be deemed"
and treated, and, except as provided in
§ 277.18 (c) shall be handled and trans-
ported as domestic product, and shall be
subject to the provisions of this sub-
chapter and to the provisions, prohibi-
tions, and penalties of the Meat Inspec-
tion Act.
(b) Imported product inspected,

passed, and marked in accordance with
this part may, subject to the provisions
of § 26a.4 (a) of this subchapter, be taken
into official establishments and be mixed
with or added to product in such estab-
lishments which has been inspected and
passed therein.

(c) Imported product which has been
inspected, passed, and marked under thli
part may be transported from ,one State
or Territory of the District of Columbia
to or through another State or Territory
or the District of Columbia, or to any
place under the jurisdiction of the United
States, or to a foreign country, only upon
compliance with Part 275 of this sub-
chapter.

PART 278-DIn=ONs Aim STANDARDS or

§ 278.1 Oleomargarine; identity; la-
bel statement of optional ingredients.
(a) Oleomargarine is the plastic food
prepared with one or more of the op-
tional fat ingredients named under one
of the following subparagraphs (1), (2),
(3) or'(4)

(1M- The rendered fat, or oil, or stearm
derived therefrom (any- or all of which
may be hydrogenated) of cattle, sheep,
swine, or goats, or any combination of
two or more of such articles.

(2) Any vegetable food fat or oil, or
oil or stearm derived therefrom (any or
all of which may be hydrogenated) or
any combination of two or more of such
articles.

(3) Any combination of ingredients
named under subparagraphs (1). and (2)
of this paragraph in such proportion
that the weight of the ingredients named
under (1) either equals the weight of the
ingredients named under (2) or exceeds
such -weight by a ratio not greater than
9 to 1.

(4) Any combination of ingredients
named under subparagraphs (1) and (2)
of this paragraph in such proportion that
the weight of the ingredients named un-
der (2) exceeds the weight of the ingre-
dients named under (1) by a ratio not
greater than 9 to 1.

One of the five following articles is
Intimately mixed with the fat ingredient
or ingredients, after such article has
been pasteurzed and subjected to the
action of harmless bacterial starters:
(i) cream , (ii) mill, (ii) skim milk, (1v)
any combination of dried skin milk and
water in which the weight of the dried
skim milk is not less than 10 percent of
the weight of the water, or (v) any mix-
thre of two or more of these. (The
term "milk" as used herein means cow's
milk.) Congealing is effected, either

with or without contact with water, and
-the congealed mixture may be worked.

In the prepaiatlon of oleomargarine one
or more of the following optional ingre-
dients may also be used:

(5) Artificial coloring.
(6) Sodium benzoate, or benzolc acld,

or a combination of these1in a quantity
not to exceed 0.1 percent of the weight
of the finished product.

(7) Vitamin A, added as fish liver oil
or as a concentrate of vitamin A from
fish liver oil (with any accompanying
vitamin D and with or without added
vitamin D concentrate), in such quan-
tity that the finished oleomargarine con-
tains not less than 9,000 United States
Pharmacopoeia Units of vitamin A per
pound.

(8) The artificial flavoring diacetyl
added as such, or as starter distillate, or
produced during the preparation of the
product as a result of the addition of
citric acid or harmless citrates.

(9) (1) Lecithin, in an amount not ex-
ceeding 0.5 percent of the weight of the
finished oleomargarine, or (1) mono-
glycerides or.lgycerfdes of fat-forming
fatty acids, or a combination of these, In
an amount not exceeding 0.5 percent of
the weight of the finished oleomargarine,
or (iii) such monoglycerides and diglyc-
erldes in combination with the sodium
sulfo-acetate derivatives thereof in a
total amount not exceeding 0.5 percent
of the weight of the finished oleomarga-
rine, or (iv) a combination of (I) and (W1)
in which the amount of neither exceeds
that above stated, or (v) a combination
of (i) and (ill) in a total amount not
exceeding 0.5 percent of the weight of
the finished oleomargarine. (The weight
of -dlglycerldes in each of ingredients
(ii), (ill), (iv), and (v) is calculated at
one-half actual weight.)

(10) Butter.
(11) Salt.
The finished oleomargarine contains

not less than 80 percent fat, as deter-
mined by the method prescribed In "Of-
ficial and Tentative Methods of AlialysLs
of the Association of Official Agricultural
Chemists," 4th Edition, .1935, page 289, or
5th Edition, 1940, page 298, under "In-
direct Method-Offllial"

(b) When any ingredient named un-
der one of the following specified subpar-
agraphs of paragraph (a) of this section
is used, the label shall, except as herein-
after provided, bear the statement set
forth below after the number of such
subparagraph:

Subparagraph (1) 'Prepard from-Animal
Fat," or 'ade from Animal Fat."

SUbparagraph (3) "Prepared from Animal
and Vegetable Fats," or "Mado from Animal
and Vegetable Fats:'

Subparagraph (4)" ' L~pared from Vege-
table and Animal Fats," or 'ado from
Vegetable and Animal Fats!'

Subparagraph (5) "Artifictally Colored,"
or 'Artincial Coloring Added," or "With
Added Artificial Coloring."

subparagraph (6)" "Sodium Benzoato (or,
as the case may be, Benzolc Acid' or 'So-
dium Benzoato and Benzoic Acid') Added as
a Przervative," or "With Added Sodium
Ben oate (or, as the case may be, 'Tnzmlo
Acid' or- 'Sodium Bnoato and Bnzo lo
Acid') as a Preservative," stating the percent
used.

Subparagraph ('7). "Vitamin A Added," or
Vllth Added Vitamin A:'
Subparagraph (8)" "Artificially Flavored"

or "Artificial Flavoring Added;" or "With
Added Artiflcal Flavoring."

Where oil is used, the word "oil" may
be substituted for "fat," in the label state-
ment. In lieu of the word "anmal" or
"vegetable" in any such statement, the
common or usual name of the fat ingre-
dient may be used. If two or more of the
optional Ingredients named in subpara-
graphs (5) (6), (7), and (8) of this
paragraph are-used, the words "added"
or "with added" need appear only once,
either at the beginning or end of the list
of such ingredients declared. The dec-
laration of vitamin A may include the
number of United States Pharmacopoeia
Units which have been added.

Whenever the name "oleomargarine"
appears on the label so conspicuously as
to be easily seen under customary condi-
tions of purchase, the words and state-
ments herein prescribed showing igre-
dients used shall Immediately and con-
spicuously precede or follow, or in part
precede and n part follow, such name.
without intervening written, printed, or
other graphic matter.

PA=i 279-Iursrc=xec mm H&N-mnss or
Horzs lIJz.T AnD Pnonucrs TAExor

Sce.
279.1 E-tablIshment required to have in-

spectiop.
2"9.2 Slaughter of horses and preparation of

meat thereof; separate establish-
m=ato.

279.3 Affections requiring condemnation an
ante-mortem or pest-mortem in-
spection; glanders and dourine sus-
pecft. %

279.4 MorHotca caria, meat and meat food
prcducts thereof; marking and la-
beling.

2739.5 Horse meat or meat Iced products
thereof; domestic meat labels.

279.6 Eport horse meat and hoise-meat
products; stamps and certificates.

279.7 Horse-meat certifcates for -rway.
279,8 Certification of horse meat for The

Netherland3.
279.9 Applicability of meat Inspectit n regu-

lations to horse meat and meat food
products thereof.

§279.1 Ectablfshments required to
have inspection. Every establishment in-
which horses are slaughtered for trans-
portation or sale as articles of interstate
or foreign commerce, or in which car-
casses, parts of carcasses, meat, or meat
food products of, or derived from horses
are, wholly or in part, canned, cured,
smoked, salted, packed, rendered, or
otherwise prepared for transportation
or sale as articles of Interstate or foreign
commerce which are capable of being
used as food forman, shall have inspec-
tion under the provisions of this sub-
chapter.

§ 279.2 Slaughter o1 horses and prep-
aration of meat thereof; separate es-
tablishments. The slaughter of horses
and the preparation and handling of
the meat and meat food products thereof
shall be conducted In establishments
separate and apart from any establish-
ment in which cattle, sheep, swine, or
goats are slaughtered, or the meat or
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meat food products thereof are prepared, of the other regulations in this subchap-
or handled. ter unless specifically inapplicable, are

§ 279.3 Affect-ons requiring condem- hereby made applicable to the inspection
nation on ante-mortem or post-mortem and handling of horse meat and meat
inspection, glanders and dourme sus- food products thereof and the aimals
pects. (a) All horses found upon eithef from which they are derived.
ante-mortem or post-mortem inspection , ASHLEY SELLERS,
or examination to be affected with Acting Administrator
strangles, purpura heaorrhagica, azo- MARCH 24, 1945.
turia, infectious equine encephalomye.- IF. R'. Doc. 45-4777; Filed, Mar.-24, 1945;
ltis, toxic encephalomyelitis (forage
poisoning), infectious anemia (swamp 338p. n.]
fever), dourine, acute influenza, general-
ized osteoporosis, glanders, farcy, or
other malignant disorder, acute inflam-
matory lameness or extensive fistula, TITLE 22-FOREIGN RELATIONS
shall be condemned. Chapter I-Department of State

(b) Any horse which is suspected on
ante-mortem inspection of being in- Sbchapter B--The Foreign Service

fected with glanders shall be tested with [Foreign Service Regs. S-2]
mallein; and any horse which on physi- PART 112- aERCOURSE. WITH FOREIGN
cal examinatibn is suspected of being GOVE NS
.affected with dourine shall be held for - v-
further examination or for such test as' REPREENTATION OF FOREIGN INTERESTS
the-chief of division may prescribe. Pursuant to the authority vested in me

§ 279.4 Horse carcasses, meat and by R.S. 161 (5 U.S.C. 22) by Executive
meat food products thereof marking Order 9452 of June 26; 1944.(9 F.R. 7183),
and labeling. All horse carcasses, parts as- amended by Executive Order '9514 of
of carcasses, meat and meat food prod- January 18, 1945 (10 F.R. 771) and by
ucts thereof shall be conspicuously ExecutiveOrder 9521 of February 13,1945
labeled, marked, branided, or tagged (10.R. 1991) § 112.3 is -amended and
"horse meat" or "horse-meat product." §§ 112.-4, 112.5 and 112.6 are added as set
Only green ink shall be used in branding forth below.
horse meat and horse-meat product with "§ 112.3 Representation of foreign in-
thd'mark of inspection. terests; general nature of function. The

§ 279.5 Horse meat o meat food prod- representation of foreign interests is es-
ucts thereof' domestic meat labels. The sentially friendly mediation on the part
domestic meat labels for horse meat or of one power (generally known as the
meat food ,products thereof shall be "protecting power") in behalf -of nation-
printed on paper, light green in color. als or other interests of a second power
The legend composing the body of each (generally known as the "represented
label'shall be as follows. "The horse power") within territory subject to the
meat or meat food product thereof vcon- soverdignty or control of a third power
tamed herein has been U. S. inspected (which for convenience is referred to in
and passed by Department of Agricul- these regulations as -the "governing
ture," 'and in lieu of the phrase "domestic power") While the representation of
meat label" there shall be printed there- foreign interests involves primarily the
on the phrase "domestic horse meat or exercise of good offices, it has become suf-
horse-meat product." f ficiently formalized to permit of distinc-

§ 279.6 Export horse meat and horse- tion between the occasional exercise of
meat product; stamps-and certificates, informal good offices and the more con-
Numbered stamps and certificates prehensive forms of representation. The
printed on paper light green in color, representation of foreign interests as-
to be known as export horse-meat sumes particular importance in time of
stamps and certificates, shall be Issued war, when a neutral power undertakes
to Identify all horse-meat and meat food in behalf of a belligerent power the care
products thereof packed for export. and protection of its interests within the
Such stamp or stamps and certificate territory of an opposing belligerent
shall be Issued for each.consignment of power. The representation of the inter-
horse meat or meat food product there- ests of a foreign power at war with the
of forwarded from the United States. country to which a Foreign Service offi-

cer is accredited or'assigned calls for the
§ 279.7 'Horse-meat certificates for exercise of special care in order to main-

Norway. In accordance with the regula- tainhisposition as an officer of a neutral
tions of Norway, export certificates for power whose interests it is his primary
horse meat or horse-meat product ex- duty to conserve. The representation of
ported from the United States to Nor- foreign interests is not necessarily asso-
way are required to be visaed by Nor- ciated with a state of war, however; and
wegian consuls m the United States. may occur as a result of a severance of

§ 279.8 Certification of horse'meat for diplomatic relations or merely because
The Netherlands. Inspectors will issue the represented power. chooses to with-
Form FDA 412-9 (superseding M. I. 169) draw, partially or fully, or not to estab-
for horse meat and horse-meat product lish, its own diplomatic or consular rep-
destined to The Netherlands, in addi- resentation within the area where the
tion to the export horse-meat certif: representation of its interests is under-
cates. taken by a protecting power.

§ 279.9 Applicability of- meat znspec- -§'112.4 Assumption of representation.
tion regulations to horse meat and meat Except in extreme emergencies, -Amer-
food products thereof. All the provisions lean. diplomatic fnd consular officers

should undertake the representation of
foreign interests only If specifically au-
thorized by the Department of State to
do so. A power seeking representation
of its interests in a specified area by the
Tnited States generally addresses to the
United States Government through the
customary diplomatic channel a formal
request to that effect. If the United
States Government accedes to the re-
quest, the Department of State issues
appropriate instructions to the Amer-
ican diplomatic and consular officers
concerned. If requested by a diplo-
matic or consular officer of another
power to undertake the representation
of its interests within the country to
which he is assigned, an American diplo-
matic or consular officer should suggest
in reply, that his colleague's government
address the request to the United States
Government through the customary
diplomatic channel. He should at the
same time, report the matter fully to the
Department of State, which if convinced
of its urgency wlLusually authorize the
provisional assumption of such repre-
sentation pending the receipt of a for-
mal request. The report to the Depart-
ment should include information with
respect to the following points .

(a) The form of representatlon re-
quested;

(b) The specific area In which repre-
sentation would be exercised;

(c) The origin of the request
(whether made at the direction of the
power that would be represehted, or
upon the initiative of its diplomatic or
consular officer making the request)
If representation has been undertaken
without advance authorization, a .do-
tailed report, including the information,
specified above and a full explanation of
the extreme emergency deemed suffi-
clen to justify such action, should be
submitted immediately.

§ 112.5 Restrictions on diplomatic
and consular officers in representing for-
eign interests. Diplomatic and consular
officers of the protecting power are not
considered to be officers of the repre-
sented power. They report to and re-
ceive instructions from their own gov-
ernment only, Which communicates to
the represented power reports received,

,and ascertains its wishes concerning
services, to be performed, in connection
with the representation of its interests.
Diplomatic officers of the protecting
power are not accredited to the governing
power in the capacity of "diplomatic offi-
cers of the represented power, and con-
sular officers of the protecting power do
not receive from the governing power
exequature as consular officers of the
represented ppwer. American diplo-
matic and consular officers are expressly
prohibited from performing any duty
for a foreign government that Involves
the acceptance of an offi.ce. Since they
cannot under the Constitution'hold com-
missions as officials' of the represented

,power, they should not display Its coat,
of arms or Its flag, nor employ Its seal
or the seal of any of its diplomatic or
consular offices,°1n connection with the
representation of its interests.
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§ 112.6 Performance of servces. The
United States Government does not au-
thorize its officers engaged in the repre-
sentation of foreign governments to per-
form services requiring the application
or interpretation on their part of laws
and regulations of the represented coun-
tries. Such functions shall be performed
only upon the basis of information ob-
tamed from the represented power mdi-
cating the application of laws and regu-
lations appertaining to each individual
case or upon the basis of a general state-
ment from the same source of principles
applicable alike to all cases.

In accordance with Executive Order
9521 of February 13, 1945 (10 F.R. 1991),
it is determined that the subject matter
of that part of Executive Order 8077 of
April 4, 1939, establishing Chapter XIH,
section 3, of the Foreign Service Regula-
tions of the United States (22 CFR, Cum.
Supp., 112.3) is covered by § 112.3 of the
present regulation, which is designed and
intended to supersede the above men-
tioned part of Executive Order 8077. In
consequence whereof said part of Execu-
tive Order 8077 has no further force and
effect.

This regutatlon shall become effective
immediately upon filing with the Di-
Vision of the Federal Register.

For the Secretary of State.

rsnl J. C. HouEs,
Asststant Secretary.

MARCH 27, 1945.

[F. R. Doc. 45-4950; Filed. Mar. 27, 1945;
4:39 p. m.]

PART 120-M scELLAxEoUS

[Foreign Service Regulations S-31

SERVICES FOR DISTRE ED ALERICAN CITIZENS
ABROAD

Pursuant to the authority vested in
me by R.S. 161 (5 U.S.C. 22) by Execu-
tive Order 9452 of June 26, 1944 (9 FR.
7183) as amended by Executive Order
9514 of January 18, 1945 (10 FRP. 771),
and by Executive Order 9521 of February
13, 1945 (-10 F.R. 1991) § 120.3 (Chapter
XX section 3 of Foreign Service Regula-
tions of the United States) is amended
to read as follows:

§ 120.3 Servzces for distressed Amer-
ican citizens abroad. Officers of the
Foreign Service shall extend every possi-
ble aid and assistance within their power
to distressed American citizens within
their districts, but they shall not expend
the funds nor pledge the credit of the
Government of the United States for this
purpose, except in the case of American
seamen, or except as specifically author-
ized by the Department of State in spe-
cific cases or categories of cases.

In accordance with Executive Order
9521, it- is determined that the subject
matter of that part of Executive Order
8547 of September 24, 1940, establishing
Chapter XX, section 3 of the Foreign
Service Regulations of the United States
(22 CFR, Cum. Supp., 120.3) is covered by
the present regulation which is designed
and intended to supersede the above men-

tioned part of Executive Order 8547. In
consequence whereof said part of Execu-
tive Order 8547 has no further force and
effect.

This regulation shall become dffective
immediately upon filing with the
Division of the Federal Register.

For the Secretary of State.

[SEAL] J. C. HOTS,
Assistant Secretary.

MARCH 27, 1945.

[F. R. oc. 45-4931; Plcd, L ar. 27, 1945;
4:39 p. m.I

TITLE 29--LABOR

Chapter 17-National War Labor Board

PART 803-GEnmAEL Onznas
WAGE RATES III EXCESS OF LIMMUU

The National War Labor Board has
amended sections II-F-1 and I-F-2 of
General Order No. 31 to read as follows:

§ 803.31 Schedules.

P. Restrictions on hiring emplwjees at
rates in excess of the minimum rate of the
properly established rate range for a given
job classiffcation.

1. Existing establishments. An employer
shall hire employees at the minimum of the
properly established rate range for a given
j6b classification: Provided, hozcrcr That
an employee who has special ability and ex-
perlence may be hired at a rate within the
range corresponding to such ability and ex-
perience. But an employer may not, within
a given year (which shall be the samo year
as the one used by the employer in calculat-
ing the average amount of merit or length
of service increases given under rection it-
0-1 of this general order). hire more than
25 percent of all the employees hired in his
establishment, for Job cla-lfilcations for
which rate ranges have been established. at
rates in excess of the minima of such rate
ranges for such job clasflications. In any
establishment In which fewer than four em-
ployees are hired within the year, for such
job classifications, one employee who has
special ability and experience may be hired
at a rate in excess of the minimum rate of
the properly established rate range. If an
employer has a plan properly in existence
(as defined in this general order) which op-
erates so that some percentage of employees
other than 25 percent may be hired at rates
above the appropriate minimum rates, such
plan may be continued in effect. All other
employers are subject to the provisions of
this or the following subsctions (I-F-i. I-
F-2. II-F-3).

2. New establishments or new depart-
ments in existing establishments. An em-
ployer 4hall hire employees at the minimum
of the properly established rate range for a
given job classification: Provided, lhowerr,
That an employee who has special ability
and experience may be hired at a rate within
the range corresponding to such ability and
experience. But an employer may not within

*the first year of operation him more than
50 percent of all the employees hired in his
establishment, for job classifications for
which rate ranges have been established, at
rates in excess of the minima of such rate
ranges for such job clarsifications. During

anll subsequent years of operation, no more
than 25 percent af all the employees hired
in his establishment for such job classific-
tlons may be hired at rates in excess of the
minima of such rate ranges for such Job
clas-iflcations. In any establishment in
which fewer than four employees are hired
within the year. for such job cla-sficatlns,
one employee who has special ability and
cxperience may be hired at a rate In excess
of the minimum rate of the properly estab-
liahed rate range. If. after the first year of
operation. an employer has a plan properly
In existence (as defined In this g6neral or-
der) which operates so that some percentage
of employees other than 25 percent may be
hired at rates above the appropriate mini-
mum rates, such plan may be continued In
effect.

Approved: March 19, 1945.

(E.O. 9250, Oct. 2, 1942, 7 F.R. 7871; as
amended by E.O. 9381, Sept. 25, 1943, 8
P.R. 13083; E.O. 9328, Apr. 8, 1943, 8 P.R.
4681. Act of Oct. 2, 1942. C 578, 56 Stat.
765, Pub. Law 729, 77th Cong.)

TnEODoRE W. K ,
Executive Director.

IV. R. Dze. 45-4930; Filed, liar. 28, 1945;
10:04 a. m.I

TITLE 32-NATIONAL DEFENSE

Chapter IX-War Production Board"

Au oar : Regulations n this chapter.
unlem otherwise noted at the end of dosu-
ments affected, issued under sec. 2 (a), 54
Stat. 676, as amended by 55 Stat. 236 and 55
Stat. 177; FO. 9024, 7 F.R. 329; EF. 9040, 7
P.R. S2; .O. 9125. 7 P.R. 2719; W.P.B. Reg. 1
a amended Der. 31, 1943, 9 P.R. 64.

PART? 31'15--REGULATIo.ns AFPLICABLE To
TaE Co noL, MATEnIALS PLA.

[CIW Reg. 5, Direction 261
T OIIARY LIUIATION ON THE PURCHASE

OF STEEL FOR LifO DlrIIIG TiESECO-D
QUARTER OF 1945

The following direction is Issued pur-
suant to CMP Regulation 5:

(a) No person shall use the LI1O symbol
to place authorized controlled material orders
for steel in any controlled material form for
delivery in the second calendar quarter of
1945 in excess of E0,% (by welght or dollar
value, whichever he prefers) of the steel he
purchased for LMO during the second calen-
dar quarter of 1944. Any peron who has
already placed authorized controlled mate-
r1al ordera by use of the LIRO symbol for
delivery in the second quarter of 1IM5 in
excezs of 80%, must cancel or reduce the
authorized controlled material orders by the
amount of the exces3.

(b) This direction Is required becauze of
a severe shortage in steel anticipated during
the cecond calendar quarter. In the absence
of circumstances which cannot now be fore-
seen, this limitation will apply only in the
cecond quarter and will not be extended
bey6nd. The War Production Board urges
all percons to defer all 11R0 that Is possible
in order to conserve steel, and in doing nec-
czary LIRO, to uze steel out of existing In-
ventorle3 to the greatest extent po s--ible.

(c) Any pe=on who has to do essential
1511O during the cecond quarter, which can-
not be feasibly postponed, and who Is pre-
vented from doing so by this direction, may
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apply to his local Field Office of the War
Production Board for permission to buy addi-
tional quantities of steel. The application
may be made by letter, Ref: Direction 26 to
CMP Regulation 5, and should state (1) the
amount of steel he Is permitted to buy,
the amount and type of steel he requires,
in addition (2) the reasons why-the mainte-
nance, repair or operation must be continfed,
cannot be deferred, and cannot be supplied
out of inventory, and (3) why other mainte-
nance, repair or operation cannot be deferred
to provide the needed steel.

(d) Any person whose quota has been in-
creased since the second quarter of 1944 by
an application under paragraph (f) of CMP
Regulation 1 may adjust the amount of steel
that he can buy as follows: He may increase
his percentage of steel over the amount pur-
chased in the second quarter of 1944 by the
proportion that his present quota bears to
the quota that he had in the second quarter
of 194. For example: a manufacturer had

,a quota of $100,000 in the second quarter of
1914 and.purchased 10 tons of steel for essen-
tial MRO. He has since received an increase
in quota applicable to the second quarter of
1945 which raises his quota to $130,000 (or
30% increase). In determining how much
steel he can buy, he can increase his base
period consumption of steel by the-same peT-
centage, 1. e., his base period consumption
of steel will be 10 tons plus 30% of 10 tons
or 13 tons. Thus he will be permitted to
order for the second quarter of 1945, 80% of
13 tons or 10.4 tons of steel.

(e) This direction does not apply to any
person who will order for delivery less than
10 tons of carbon and 2 tons of alloy steel
during the second quarter of 1945.

Issued this 28th day of March 1945.

WAR PRODUCTION BOARD,
By J JOSEPH WHELAN,

Recording Secretary.

IF. R. Doc. 45-4943; Filed, Mar. 28, 1945;
11:16 a. ml

PART 3175-REuLATIons APPLICABLE TO
THE CONTROLLED MATERIALS PLAN

. [CMP Reg. 5A, Direction 3]
TEMPORARY LIMITATION ON THE PURCHASE

OF STEEL FOR MRO DURING THE SECOND
QUARTER OF 1945

The following directions is issued pur-
suant to CMP Regulation 5A.

(a) No government agency or institupion
shall use the NRO symbol to place authorized
controlled material orders for steel in any
controlled material form for delivery in the
,second calendar quarter of 1945 in excess of
80% (by weight or dollar value, whichever it
prefers) of the steel it purchased for M9O
during the second calendar quarter of 1944.
Any agency or institution which has already
placed authorized controlled material orders
by use of the MRO symbol for delivery in the
second quarter of 1945 in excess 9 f 80%,
must cancel or reduce the authorized con-
trolled material orders by the amount of the
excess.

.(b) This direction is required because of
a severe shortage in steel anticipated during
the second calendar quarter. In the absence
of circumstances which cannot now be fore-
seen, this limitation will apply only in the
second quarter and will not be extended be-
yond. The War Production Board urges
everyone to defer all MRO that Is possible in
order to conserve steel, and in doing necessary
MRO, to use steel out of existing inventories
to the greatest extent possible.

(c) Any agency or institution which has
to do essential MRO during the second quar-
ter, which cannot be feasibly postponed, and
which is prevented from doing so by this

direction, may apply to its local Field Office
of the War Production Board for permission
to buy additional quantities of steel. The
application may be made by letter, Ref: Dl-
rectiqn 3 to CMP Regulation 5A, and should
state: (1) the amount of steel it is permitted
to buy and the amount and type of steel it
requires in addition; (2) the reasons why
the maintenance, repair or operation must be
continued, cannot be deferred, and cannot
be supplied out of inventory; and (3) why
other maintenance, repair or operation can-
not be deferred to provide the needed steel.

(d) Any agency or institution whose quota
has been increased since the second quarter
of 19-4 by an application under paragraph
(f) of CMP Regulation 5A may adjust the
amount of steel that it can buy as follows:
It may increase its percentage of steel over
the amount purchased in the second quar-
ter of 1944 by the proportion that its present
quota bears to the quota that it had in
the second quarter of 1944. For example:
an agendy or institution had a quota of $100,-
000 in the second quarter of 1944 and pur-
chased 10 tons of steel for essential MRO.
It has since received an increase in quota ap-
plicable to the second quarter of 1945 which
raised its quota to $125,000 (or 25%). In
determining how much steel it can buy, it
can increase its base period consumption of
steel by the same percentage,-i. e., its base
'period consumption of steel will be 10 tons
plus 25% of 10 tons, or 121 tons. Thus it
will be permitted to order for the second
quarter of 1945, 80% of 12/2 tons or 10 tons
of steel.

(e) This direction does not apply to any
agency or institution which will order for
delivery less than 10 tons of carbon and 2
tons of alloy steel during the second quarter
of 1945.

Issued this 28Lh day of March 1945.

WAR PRtODUCTION BOARD,
By J. JOSEPH WHELAN,

Recording Secretary.

[r. R. Doc. 45-4944; Filed, Mar. 28, 1945;
11:16 a. in.]

PART .3201 -- IrVNNG

[Preference Rating Order P-56, Direction 2]

TEMP1 ORARY LIMITATION ON THE PURCHASE
OF STEEL FOR MAINTENANCE, REPAIR, AND
OPERATING SUPPLIES DURING THE SECOND
QUARTER OF 1945

The following direction is issued pur-
suant to Preference Rating Order P-56:

(a) No producer under Order P-56 shall
use the S-7 allotment symbol to place au-
thorized controlled material orders for steel
in controlled material forms for delivery in
the second calendar quarter of 1945 in excess,
of 60 per cent - (by weight or dollar value,
whichever he prefers) of the steel he pur-
chased for maintenance, repair, and oper-
ating supplies during the second calendar
quarter of 1944 or the fourth calendar quar-
ter of 1944, whichever Is the greater. Any
producer who has already placed authorized
controlled material orders by use of the S-7
.symbol for delivery in the second quarter of
1945 in excess of the stated 80 per cent must
cancel or reduce the authorized controlled
material orders by the amount of the excess.

(b) This direction is required because of
a severe shortage in steel anticipated during
the second calendar quartet. In the absence
of circumstances which cannot now be fore-
seen, this limitation will apply only in the
second quarter and will not be extended be-
yond. The War Production Board urges all
producers to defer purchases of maintenance,
repair, and operating supplies during the
second quarter as far as possible in order
to conserve steel and during that period to

use steel, out of existing inventories to the
greatest extent possible.

(c) Any producer who has essential re-
quirements of steel for maintenance, repair,
and operating supplies for the second quar-
ter which cannot be feasibly postponed and
whose mining or smelting operations will
suffer from the limitations of this direction,
may apply to the Mining Division, War Pro-
duction Board, Washington 25, D. C., for
permission to purchase additional quanti-
ties of steel. The application may be made
by letter, Ref: Direction 2 to Order P-50 and
should state (1) the amount of steel he Is
permitted to buy under this direction, (2)
the amount and type of steel he requires
in addition in terms of tons of carbon and
alloy steel, (3) the reasons why the uve of
stcel for maintenance, repair, or operating
supplies cannot be deferred and cannot be
supplied out of inventory, and (4) why the
use of steel for other maintenance, repair,
or operating supplies cannot be deferred to
provide the needed steel.

(d) This direction does not apply to any
producer who will order for delivery during
the second quarter of 1945 less than ten
tons of carbon and two. tons of alloy steel
nor to foreign producers who have received
specific allotments on Form WPB-2937. The
latter allotments will be subject to individ-
ual adjustments by the Mining Division.

Issued this 28th day of March 1945.

WPR PRODUCTION BOARD.
By J. JOSEPH WHELAN,

Recording Secretary.
[F R. Dec. 45-4946; Filed, Mar. 28, 1945;

11:17/ a. mn.]

PART 3*16--ATERIALS ENTERING INTO THE
OPERATION OF TRANSPORTATION SYS-
TEMS

[Preference Rating Order P-142, Direction 7]

REDUCTION IN SECOND QUARTER STEEL
ALLOTMENTS

The following direction Is Issued pur-
suant to Preference Rating Order P-142:

(a) Because of a severe shortage of steel
In controlled material form available.for al-
lotment during the second quarter of 1945
it is necessary that *Use of steel for all pur-
pozes, including MRO, be reduced during
that quarter. This applies to all MRO users
under CIP Regulations 5 and 5A, and also
to operators of transportation systeni under
Order P-142 pursuant to the provisions of
this direction.

(b) No operator may use the CMP allot-
ment symbol T-7 to get more steel (except
rail and track accessories) for delivery In the
second calendar quarter of 1946 than 80%
of such steel authorized for purchase by him
during the fourth calendar quarter of 1944
under paragraph (c) (2) of Order P-142.,

(c) It is urged that all operations Under
P-142 requiring steel be deferred as far as
possible in order to conserve steel, and that
operators use steel out of existing inventories
to the greatest extent possible.

(d) Where essential operations under P-
142 cannot be feasibly postponed and an op-
erator is prevented from carrying them on
by this direction, he may apply In writing
to the War Production Board, Transporta-
tion Equipment Division, Washington 25, D.
C., for permission tO buy additional quan-
titles of steel. This application must show
(1) the amount of steel he is permitted to
buy and the amount he requires; (2) why
the maintenance, repair or other operation
must be continued, cannot be deferred and
cannot be supplied out of inventory; and (3)
why other maintenance, repair or operations
cannot be deferred to provide the needed
steel.
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(e) This direction does not apply to any

operator -who will order for delivery less than
ten tons of carbon and two tons of alloy
steel during the second quarter of 1945.

Issued this 28th day of March 1945.

WAR PROnuCTION BOARD,
By J. JOSEPH WHELAN,

Recording Secretary.
[F. R. Doc. 45-4948; Filed. Aar. 28, 1945;

11:16 a. m.]

PART 3287-GovEPIMIENT SERVICES

[Preference Rating Order P-141, Direction 11

TEZIPORARY LinSITATION ON THE PURCHASE
OF STEEL FOR ZIRO DURING THE SECOND
QUARTER OF 1945

The following direction is issued pur-
suant to Preference Rating Order P-141.

(a) Because of a shortage of steel in con-
trolled material form during the second cal-
endar quarter, the War Production Board
urges operators to defer, all WRO that Is pos-
sible, and in doing necessary 5151O, to use
steel out of existing inventories to the great-
est extent possible. In the absence of cir-
cumstances which cannot now be foreseen,
this limitation will apply only in the second
quarter and will not be extended beyond.

(p) No operator shall use the CMP Allot-
ment Symbol MRO-P-141 to place orders for
steel for delivery in the second calendar
quarter of 1945, in excess of 80% of the steel
he -purchased for MRO during the second
calendar quarter of 1944. Any operator who
has already placed authorized controlled ma-
terial orders by use of the 515O symbol for
delivery. m the second quarter of 19-3 in
excess of 80%, must cancel or reduce such
authorized controlled material orders by the
amount of the excess. This cancellation-or
reduction must be made at once, unless the
operator finds it necessary to apply for re-
lief in accordance with paragraph (c). Such
application for relief must be made within
5 days of the date of this direction, and upon
receipt of grant or denial of the application
by the War Production Board, the cancella-
tion or reduction, if any, then required, must
be made at once.

(c) Any operator who has to do essential
I10 during the second quarter which can-
not be postponed, and who is prevented from
doing so by this direction, may apply to the
War Production Board, Washington 25,-D. C.,
for permission to buy additional quantities
of steel. The application may be made by
letter, Ref: Direction 1 to Preference Rating
Order P-141, and should state: (1) the
amount of steel he. is permitted to buy and
amount and type of steel he requires in ad-
dition; (2) the reasons why the maintenance,
repair or operation must be continued, can-
not be deferred, and cannot be supplied out
of inventory; and (3) why other mainte-
nance, repair or operation cannot be de-
ferred to provide the needed steel.

(d) This direction does not apply to any
operator who will order for delivery less than
10 tons of carbon steel and less than 2 tons,
of alloy steel during the second quarter of
1945.

.Issued this 28th day of March 1945.
WAR PRODUCTION BOAiD,

By J. JOSEPH WHELAN,
Recording Secretarl1.

[Y. R. Doc. 45-017; Filed, Mlar. 28, 1945;
11:16 -a. m.]

No. 63-7

PART 3290-TxmTIE, CLoTHIu Arm
LEATHER

[General Conservation Order U-310, Gen.
Dlrectlon 17]

MILITARY QUALITY SOLE LEATHER ni DlUr
PIECES

The following general direction Is Is-
sued pursuant to General Conservation
Order IM-310:

No person may use any butt piece which
has been cut from manufacturer' leather
crops, backs and bends or from manufac-
turers' bends-for-repair and which contains
any military quality outercole, mldraole or
Innersole leather unless such military quality
leather has first been removed and et aside
for delivery and use on military orders.

Issued this 28th day of March 1945.
WAR PRODUCTION BOAmD,

By J. JOSEPH WHELA,
Recording Secretary.

IF. R. Doc. 45-4945; Filed. iar. 23, 1945;
11:16 a. M.]

PART 4500-PowR, WATER, Gas Am
CENTRAL STM-x HEAT

[Utilities Order U-1, Direction 41

LILITATIOZt ON SCHEDULING OF STEEL PIPE
roa DELIVERY IN SECOND QUARTER 1945

The following direction Is Issued pur-
suant to Utilities Order U-i.

(a) Quantity of steel pipc permitted to be
prc zased. Notwithstanding paragraphs (e),
(e), (f) and (g) of Utilities Order U-1, any
producer who has scheduled or who may
schedile for delivery in the second calendar
quarter of 1945 for maintenance, repair or
minor plant additions, any Steel pipe other
than steel tubing for boilers and heat ex-
changers shall conform to the following re-
quIrements:

(1) The delivery of steel pipe on the de-
livery dates specifled on the producer's order
will not cause the producer's inventory of
steel pipe of the size and type ordered to ex-
ceed a practical working minimum. Such
practical working minimum inventory shall
be the snnallest quantity of that size and
type of pipe which a producer, exercling
prudent operating judgment, considers neces-
sary to render service at minimum standards,
but in no case may exceed ninety days re-
quirements at current rate of uze.

(2) The producer will not chledule nteel
pipe for delivery in the recond calendar
quarter of 1945 for maintenance repair or
minor plant additions (CMP aliotnfent sym-
bol U-9) in excets of 20 percent (by welght
or dollar value, whichever the producer pre-
fers) of the steel pipe for maintenance, re-
pair and minor plant additions delivered to
the producer in the year 1944.

(b) Effect of this dfrection on orders al-
ready placed. Any producer who finds that
its schedules for the delivery of steel pipe
subject to paragraph (a) call for deliveries3
in excess of the quantities permitted, must
immediately reduce Its orders on suppliers to
the extent necesery to conform to the limi-
tatlons set by paragraph (a).

(c) Exceptions. (1) If a producees prop-
erty has been damaged by acts of the publio
enemy, sabotage, explosion, fire, flod. storm,
or similar contingencies, It may exceed the
restrictions of paragraphs (a) and (b) above
to the extent necessary to repair the damage.

(2) This direction does not apply to any
producer who zchedule3 Is than 10 tons of
steel pipe for delivery during the recond
quarter of 1945.

(d) Appeals. Any producer affected by
this Dlrection 4 to Utilities Order U-1 may
appeal by letter to the OMce of War 'tilities,
War Productlon Board, Washington 25, D. C,
Ref.. Dr. 4 to U-2.

(e) Expiration date. Unless otherwisa pro-
vided, this direction vil expire on June 30,19-45.

Issued this 28th day of March 1945.
WAR PRODUCTION BO=RD,

By J. JOSEPH WHELAM,
Recording Secretary.

IF. R. Doc. 45-4949: Piled. Zlar. 23, 1045;
11:17 a. m.]

Chapter XI-Ofice of Prce Administration

PART 1305--AuN'sTnmnov
[Supp. Order 45, Amdt. 15]

'WOOD PIPE

A statement of the considerations
accompanying the issuance of this
amendment, Issued simultaneously here-
with, has been filed with the Divison of
the Federal Register.

Section 1305.59 (a) (3) of Supple-
mentary Order No. 45 is amended by
adding thereto the following commodi-
ties:

M chine banded wood pre=-r pipe.
Wire-wound weed pressure pipe.
Continuous stave w ood pipe.
Solid bored wood pressure pipe, machine

banded or vre-wound.
Woed lined pre=ure pipe.

This amendment shall become efftc-
tive April 2, 1945.

Issued this 28th day of Marih 1945.

CHESTER BowVs',
Admnistrator.

[F. R. Dec. 45-4953; Filed, Mr. 23, 19-5;
11:45 a. m.]

PART 1340-Fum
[MPH 183, Amdt. 261

BIrUIMOUS COAL SOLD FOR DIRECT USE AS
TUENER FUEL

A statement of considerations involved
In the Issuance of this amendment, issued
simultaneously herewith, has been filed
with the Division of the Federal Register.

Section 1340.313 (1) (4) is amended
to read as follows:

(4) Formula for addition, of excess
coal and transportation costs to baze
delivered cost. When the delivered cost
f. o. b. cars of bunker coal exceeds $5.70
per gross ton for Grade A coal, $6.60 p2r
gross ton for Grade B coal, and $6.50
per gross ton for Grade C coal at a lower
loading pier or $6.75 per gross ton for
Grade A coal, $6.65 per gross ton for
Grade B coal, or $6.55 per gross ton for
Grade C coal at an upper loading pier
on sales to foreign vessels; or $6.1 per
gross ton for Grade A coal, $6.-71 per
gross ton for Grade B coal, or $5.61 per
gross ton for Grade C coal at a lower
loading pier or $6.86 per gross ton for
Grade A coal, $6.76 per gross ton for
Grade B coal, or $6.66.per gross ton for
Grade C coal at an upper loading pier
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on saleS- to domestic vessels, the supplier
may add the excess to the applicable
maximum price on a weighted average
basis. Delivered cost includes only the
applicable maximum f. o. b. mine price
per gross ton plus the rail rate to the
loading pier the pocket charge and trim-
ming charge may not be included.

This amendment shall become effec-
tive April 2, 1945.

Issued this 28th day.of March 1945.
CHESTER BOWLES,

Admilstrator
[F R. Doc. 45-4951; Filed, Mar. 28, 1945;

11:45 a. m.]

PART 1364-FRESH, FROZEN AND CURED
MEAT AND FISH PRODUCTS

[RMPR 148,' Amdt. 22]

DRESSED HOGS AND WHOLESALE PORK CUTS

A statement of the considerations in-
volved in tl~e issuance of this amendment
has been issued simultaneously herewith
and filed with the Division of the Federal
Register.

Revised Maximum Price Regulation
No. 148 is amended in the following re-
spects:

1. Section 1364.22 (g) (3) is amended
by the addition of the following sentence:
"On sales to war procurement agencies,
$0.50 per hundredweight may be added to
the above prices for dressed hogs."

2. Items 1, 2, 3, 4, 5, 6, 14 and 19 of
Schedule I (h) of § 1364.35 are amended
to read as follows:

Fresh, frozen cured add smoked Weight P
items (pounds)

1. Wiltshires--cured -..... ----- 20.75
2. Wlltshires-scalded, frozen In

sacks... ----------- 21.00
3. Overseashams:Regular-shank- 8-10 .--- 32.75

less (06 hour smoke, long cure 10-14 --- 32.00
wrapped in muslin. Packed
in salt-C. Q. D. specifics- 14-18 ---- 31.00
tions).

4. Overseashams:Skinned--shank-- 8-0 ---- 35.25
less (06 hour smoke, long 10-14 .... 34.50
cure, wrapped in muslin. 14-18 .--- 33.50
Packed In salt-C. Q. D. spec-
Ifications).

B. Export hams:- Regular-shank Under 12. 29.75
on (06 hour smoke, long cure, 12-16 ---- 29.00
notwrapped. Packedinsalt- Over i6..- 28.00
F. S. 0. 0. specifications).

6. Export hams: Skinned--shank Under 12.. 32.00
on (96 hour smoke, long cure, 12-16 --- 31.25
notwrapped. Packedinsalt- Over 16... 30.25
F. S. C. 0. specifications).

14. Overseas bacon . (Fancy trim- Under i.. 27.00
med, Type 2, smoked 96 hours, 10-14 ---- 25.00
Dry salt cured, wrapped in 14-18 ---- 24.50
muslin. Packed in salt-C.
Q. D. specifications).

19. Pork sausage, fresh or frozen:
Bulk ------------------------------------- 27.00
In artificial casings. ...------------------ 28.00
In hog casings ------- ------------ 30.00
In sheep casings ----------- ------------ 32.00

3. Schedule III of § 1364.35 is amended
by the addition of paragraph (j) to read
as follows: -

(f) For freezer shrinkage on all fresh
or green wholesale pork cuts, including
"Wiltphires, scaled, frozen in sacks", sold
frozen at frozen weights to war procure-

19 P.R. 1996, 3083, 11076; 10 P.R. 703, 2095,
251%.

ment agencies, to licensed ship suppliers
(as defined in § 1364A52 (0) (9) of Re-
vised Mammum Price Regulation No.
169) or to ship operators (as defined In
§ 1364.452 (o) (9) of Revised Maximum
Price Regulation No. 169) $0.25 per hun-
dredweight.

4. Schedule IV (c) of § 1364.35 Is
amended by. the addition of -subpara-
graph (8) to read as follows: ,

(8) For freezer shrinkage on all fresh
or green dressed hogs sold frozen at
frozen weights to war procurement
agencies, $0.25 per hundredweight may
be added.

This amendment shall become effec-
tive March 27, 1945.

Issued this 27th day of March 1945.
CHESTER BOWLS,

Administrator

[F. R. Doe. 45-4929; Filed, Mar. 27, 1945;
4:15 p. in.]

-PART 1426-WOOD PRESERVATION AND
PRnLIARY FOREST PRODUCTS

12d RMPR 313,1 Amdt. 2]

VENEER LOGS

A statement of the.considerations in-
volved in the issuance of this amend-
ment, issued simultaneously herewith,
has been filed with the Division of the
Federal Register.

Sdction 10 (f) is amended to read as
follows:

(f) Those buying plants whicl\ have
been -authorized to purchase precision
veneer logs under Article II must file a
copy of each invoice with the Office of
Price Administration Dstnct Office
nearest the point of production of the
logs.

This amendment shall become effec-
tive April 2, 1945.

Issued this 28th day of March 1945.
CHESTER ,BOWLES,

Administrator
tF. R. Doc. 45-4952; Fied, Mar. 28, 1945;

11:45 a. m.]

Chapter. XIX-Defense Supplies Corpora-

tion
[Reg. 5, Amdt.l

PART 7005-MID-CONTINENT CRUDE COM-
PENSATORY ADJUSTMENTS

Regulation 5'as amended (9 F.R. 5380)
Is further amended by substituting for
§ 7005.5 thereof the following:

§ 7005.5 Amount of compensatory ad-
gustments. The claim with respect to
any shipment shall be in the amount per
barrel specified in the schedules at-
tached hereto, subject, however, to
changes in rates or adjustments as pro-
viided therein. The quantity with re-
spect to which claim may be made on
any shipment under Schedules A, B and
C attached hereto shall be the number

19 P.R. 5344, 14836, 10 F.R. 622.

of barrels upon which rail freight is
paid, and on any shipment under Sched-
ule D attached hereto such quantity
shall be the number of barrels unloaded
at destination.

This amendment shall become effec-
tive as of December 4, 1943.

2. Regulation 5 as amended Is further
amended by substituting for paragraph
(c) of § 7005.2 thereof the following:

(c . If made urdder Schedule A.
(1) Such shipment Is made solely by

tank car directly from such point of
origin to such point of destination shown
on such schedule;

(2) Such shipment is commenced from
such point of origin shown In the appli-
cable part of such schedule on or after
the effective date designated therein for
shipments from such point of origin;

(3) The freight on such shipment is
paid direct to the railroad carrier by
such person; or

3. Schedule A, as amended April 10,
1944, Is hereby rescinded and the at-
tached Revised Schedule A is Issued In
lieu thereof.

This amendment shall become effec-
tive as of April 10, 1944.

4. Regulation 5 as amended Is further
amended by substituting for paragraph
(f) of § 7005.2 thereof the following:

(f) If made under Schedule D:
(1) Except where-pipe lines are used

to transport crude to barge loading
points in District Three or to transport
crude over alternate routes as indicated
on Schedule D, such shipment is made
solely by barge from such point of origin
to such point of destination shown on
such schedule;

(2) Such shipment is commenced
from such point of origin shown on such
schedule on or after April 10, 1944;

(3) Except where crude Is transported
In such person's barges, the freight on
such shipment Is paid direct to the car-
rier by such person.

This amendment shall become effec-
tive as of January 1, 1945.
(See. 5d of the Reconstruction Finance
Corporation Act, as amended, 52 Stat.
212, 54 Stat. 573; 15 USC 606b; Defense
Supplies Corporation Charter, 6 V.R.
2972)

DEFENSE SUPPLIES CORPORATION,
By SAMUEL H. SABIN,

Executive Vice President.

REmsED Scu=sa A

Compensation to be paid by-Defense Snp-
plies Corporation on rail movements of Crude

• from points of origin In District .Three to
refining points in District Two.

PART I--WEST TEXAS
The following listed rates of compensation

(shown in dollars per barrel) are applicable
to shipments commenced from point of
origin on or after April 10, 1944, except the
rates designated by single asterisk (*), which
apply to shipments commenced on or after
July 25, 1944, and the rates designated by
double asterisks (**), which apply to ship-
ments commenced on-or after July 31, 1044.
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PaRT z-wV r TExAS--continued

Origin

Destination Level- Mid- 1 Me-
land, I land, [CTanY,

x. Tel

Allen, Okla ------------------
Alma, Mich --------------
Ardimore, Okla .............
Arkansas City, Mans. -.....
Augusta, s ...........
Barnsdall, Okla ............
Bay City, Mlich ............
Blobmmgdale, Mich ........
Blue Island, Ill .............
Bristow, Okla ----------------
Canton, Ohi...........
Carson City, Mich -----------
Catlettsburg. Ky ..........
Centralis, Ill ---------------
Chanute, an ............
Cleveland, Ohio ............
Cleveland, Okla --------------
Cleves (Cincinnati), Ohio ....
Coffeyville, Kans ..........
Cuslung. Okla ...............
Cyril, Okla ------............
Detroit, Afich ----------------
Drinrght, Okla -------------
Duncan (Beckett), Okla -----
Dupo (East St. Louis), fl ...
E. Chicago, Ind.........
*5. St. Lous, Ill..........
EldoradoKans .-...........
Elsie, Mich ................
Enid, Okla ................
Fairfeld, lB............
rIindlav, Ohio ----------------
Fiat Rock (Trenton), Mich.
Garnet. -ans ...............
Cary, Ind ------------.....
Granfield, Oka .............-
Orand Rapids, Mich .......
Heath, Ohio -------..........
'Heath, Ohio ................
Indianapolis (Rock Island),
Ind ...............

'-indianapolis (RockIsland),
Ind ...-----------------

lalamazoo. Mich.....
canss City, ans -----------

Ilato1a, Xv--.
Lawrencevile, IIL........
Lemontll-----_ ----
Lima, Ohio .... .----------
L port, Ill ....Ioniavilie, Ky ........
McPherson, .Hans ........
.Memphis Terno........
iMidlanf, MAich............
M~t. Pleasant, Mich......
.Mt. "Vernon, md.....

-Muskeron. Mich ..........
Nas hvil e, Ten.__.........
N'eod eshe, ]ans ..-.....
Oklahoma City, 0kla....Pane, Ill---------------
Phllipsburg, T ns ......,.
Ponca City, Ok--...........
Potwi, leasan . ........
Pryse, Ky.... ....
Robinson, Ill ............St. eno, Il------------
St. Loes, .Aich -------------
Saginaw, M -i-h.............
Sem, ll ...............
Sad Spnings, Okla ........

Shllow Water. Kans_ .----
Sheboygan Wis-.....Strond, Okla -----------.
Toledo, Ono --------------
Trenton, Mich. (Erhart).--- -
Tr oy, Id -................
'Troy, lad -------------

'ruins Okla..............West Branch, Mich........
WInld.............

Whtn , I --------

"Wichita, lians ...-.....Slmod River, II ..............
Wynewod, Okla-------

40918
.7824

.7824
L 2405
L.023

."S24
L 0229

.F344

1.0229

.9564

.7824

.7824

. 592

7S24
: 7202

C8635

.824

.9509
'G 892

1. (LIZ1
.9808

". 0412

- 092

.X635
.7632

L.2405

.1621

.7934

.7.2
1.1308
.7b24
.7M1

L.2056

1.2405
.6M35
.7824

-1.0103
*.9S93

.824

G0235

*.6087

89.7408
1.00

.1871
-72874

1.30786
LL090

.8239

1.0901
1.0599

.9016

.730

.7b-4
1.09M1

1. 023G
.7403

.7863
1.047-9

.7974
.72

- .0274
.8=3

8274
.71M4

1.0590
.7408

1.00103

.8=3

1.0799
11522

.9414

L 023G

L.0403

.8981

.5711
L.3070
1.0590

L 1370
.78%4
.74

8239
3. 1914
.7874
-7874

L.2108
.85W
.855

L3.078

.740S
1-0293
.9135
.7b74

L. 0749
1.0479

.7408
L.4639

.7403
=244

784

t0. 8744
L 0790

.49W.1M.7603

.6074
1.:3270

295
.5074
.75t.8081.1101

.916

L 1101
L 0213.8S074

1.0433T
.8074
.8074

.8785

.7351

.6788

1.0799,.6074

1.01 5

3.0985

.7808

.135

.M-0;
8074

1.0479

1.1722

":,323

.503

1.043,

.7351

'L 0473

.7351
9161

.8 911
3 ."76

.049

.S93

.8074

L 045

.0820

.8439

.7831

.511i

.8074

1.20

.975

.$75
L . 7
3.8760
L 02114

708
.8074
.755G

:8774
.0735.C=

.8074
L 0979

.8934
".8118

.425

PART Ir-5=5ENTS TO S=EOYGAN, WISCONS121

Thefollowing listed rates of compensation
are applicable to.sbipments commenced from
point of origin on or after July 8, 1944.

Compensation (shown %n dollars per barrel)
Point of origin:

Aloe, Trex --- ---------- $60. 4505
Athens, Te--- ------------- 45M3
AiustweUl, Tex - ------------------- 4505
Bear Creek, La-- ------------- 38%4
Bentonville, Trex..----------------- 4505
Bienville, La ------------ ---- .3G81

PART fl---sWL-ITS TO SHMOGA, V.O:r-
S--continued

Compensation (show in dollars per barrel)-
Continued

Point of orlgin--Continued.Boling, Tex_ .... .. . ..... - -- 0.4503
Bunker, L.......... -.. 81
Carthage, Tex............... .4524
Dixon, Tex. .................. 4581
Edgewood, Tex- .............. .434
Elton, La--....- --------------- .4505
Eylau, .ex ..... .. .4531
FPultvale, Tex .4584
Grapeland, Tex. .......... . 81
Greenville, Tex. ............--. 41
Easlan, Tex ................. -- 881
Joaquin, To . -. ...... .. .3 ,
Lavernla, Tex------------ 4C 05
Logansport, La. ............... .381
Mlneola, Te ....... . 4631
Nordhelm, Tex_ ...... .------- 4503
Texarkana, Tex. ........ .4581
Thrall, Trx. .----------------- .4194
Tyler, Te ............----- 458I
Victoria, Tex...4,05
Winnsboro. Tex ......----------------. 454
Woodbine, Te---............ 4584

PART r-SU5M.2-T5 TO TOUZO, oUo

The following listed rates of compenation
are applicable to shlpments commenced from
point of origin on or after July 24, 1944.

Compensation (shown in dollars per barrel)
Point of origin:

Egan, La ----- -O. 9302
Gayhll. Tr ... .039Perkins, La ----------------.. .9302

Io=x: The rates contained in this Schedule
A are ba,2d In part upon tank car tariff rates
btmeen the pznts lted. In the event of
any change in such tariff rates, Defense Son-
plies Corporation reserves the right to make
corresponding adjuatnents in the rates lIste4
above. effectlve from the date of the tariff
change.)

[RoLced Schedule A, Amdt. 11

Part II of Revised Schedule A, Ship-
ments to Sheboygan, Wisconsin. Is hereby
amended by adding the followng pimts
of origin and rates of compensation:
Compcn.satfon (ahown in dollars per barrel)

Point of origin:
17cedville. Tex. ........ $0.!505
lunge, Tx-- -... . .505War-T: m, T-.. ... .45,1

With respect to shipments from Need-
vile, Texas, this Amendment 1 to Revised
Schedule A shall become effective as cf
October 18. 1244. With respEct to sinp-
ments from Runge and Waskom, Texas,
this Amendment 1 to Revsed Schedule A
shall become effective as of December 7.
1914.

[Schedule C. Arndt. 11

The following listed rates of compen-
sation (shown In dollars per barrel) are
applicable to shipments commenced from
point of origin on or after June 9,1944.

=1~ Lulk IKiby =anl FraCm

West Braneh. Mkhx......... ----------- SII, 'm 1.27CC92I
Minneapol and SLPaul ParL.MaL .-- I .3=- .:45 71 .2"419 .2520

[Schedule D, Andt. 11

Schedule D of Mid-Continent Crude
Compensatory Adjustments Regulation
5, as amended April 10, 1944, is hereby
amended to include the following table,
entitled "Movements from Glbson's
Landing, Louisiana" The listed rates of
compensation (shown in dollars per bar-
rel) are applicable to shipments com-
menced from point of origin on or after
June 1, 1944.

USTEME.TS F0l GII SON = w G 1,1-3iL
-

:,rnxlinnm
Dutiatlon pcril M murc

Mit. Vernon. Ind. -........-- '..I1 1170
LouWlllX Ky ....... 12
Cleve-% Ohio........... .--- - .--35Latonla, ."h... . '
Catlettshurr, K-.-4. ... . .,r .7
Ooa ppIls Ohio ------- . f:1:5 , lcls
NewpoMt Ohio ............. .",I 1 . -01
Ohio-Penn $laid Line ...... ... C2%n .4515
Wood Rivr, 1. .......n- 51 .I n
Lemont, Al ------ . .. .. M-.13
Lockport. III. ....... . .,

Chiago V;7 .4.-,,Z

[Schedule D, Arndt. 21

Schedule D of Md-Continent CrudeCompensatory Adjustments R'ulation 5,
as amended April 10, 1944, is hereby

amended to designite as rn alternateroute to Lemont, Illinois, shipment by

barge to Wood River, Illinois, and thence
by pipe line to Lemont. When such al-
ternate route is used, the maximum com-
pansation pr B-rel shown on Szhedule
D for movements to Leimont, llinois, shall
be reduced 3.2. This amendment shall
ba applicable to shipments over the alter-
nate route commenced from Wood River,
nlinols, on or after January 1, 1945.

[P. I. Do:. 45-4EC6; Filed, Mar. 27, 1945;
10:30 a. m.]

TITLE 46-SHIPPNG
Chaptev I-Coast Guard: Inzpection and

Navigation
Subchapter D-Tank Veozeals

.IEI= 7I= TO REGUAZTIOS

Correction

In Federal Re3ister Document 45--
4C81, appearing at page 3126 of the issue
for Saturday, March 24, 1955, under
Part 30 the word "liquified" In Class 1
and Class 2 of § 30.3 (r (2) should read
"liquefied" Under Part 31 the reference
to § 31.71-1 in pararauh 1 should read
"§ 31.7-1"- in paragrapn 7 the reference
to § 32.3-2 (a) should read "§ 31.3-2
(a)" In paragraph (b) of § 31.1-1, r.p-
pearing in the third c6lumn of page
3137, the word "liquified" should read
"liquefied"
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Chapter III-War Shipping
Admimstration

PART 302-CONTRACTS WITH VESSEL OWN-
ERS AND RATES OF COmPENSAION RELAT-
ING TERETO

[G. 0. 13, Supp. 2]

SPECIAL REQUISITION BAREBOAT CHARTER FOR
DRY CARGO AND TANK VESSELS

§ 302.62 Special requisition bareboat
charter for dry cargo and tank vessels.
The Adilnistrator, War Shipping Ad-
ministration, adopts the following stand-
ard form of special bareboat charter for
dry cargo and tank vessels; chartered
by the United States of America, acting
by and through the Adnimstrator, to be
known as "Warshipdennse (Special) ",
consisting of two parts, designated, re-
spectively, Part I and Part II, reading a's
follows:
Form No. 103A Contract No. WSA -
WARSHIPDEMISE (SPECIAL)

WAR SHIPPING ADSwINsTnAUoN

REQUISITION DAREDOAT CHARTER FOR CARGO AND
TANIfT VESSELS

Whereas, pursuant to Section 902 of the
Merchant Marine Act, 1936, as amended, and
the President's Executive Order No. 9054, as
amended, the Administrator, War Shipping
Administration, has requisitioned the use of
the Vessel on a bareboat basis; and I

Whereas, the Administrator, War Shipping
Administration, tendered to the Owner a req-
uisition bareboat charter in, the form known
as "WARSHIPDEMISE (Rev.)-Form No. 103
(Rev.)" and the tendered charter provided in
Clause B of Part I thereof that the right to
modify or bhange the terms of the charter
was reser-ved if the charter was not executed
by the Ovner and delivered to the Charterer;
and

Whereas, upon receipt of such tender the
Owner failed to accept the charter or the rate
of hire.or valuation therein proVided for; and

Whereas; the Owner has refused and failed
to agree or otherwise indicate that the terms
and conditions of the charter would be appli-
cable to the operation of the vessel pending
a judicial determination of the rate of hire
and total loss value, has further failed to agree
or indicate that such charter terms and con-
dition conform with the-provisions of Section
902 of the Merchant Marine Act of 1936, and
has asserted that such tender is not In con-
formity with said section 802; and

Whereas, the Administrator has found, in
view of the above-recited and other circum-
stances, that it is essential that the charter
'Previously tendered be modified so as to con-
form with the provisfons of this modified
charter in order to facilitate the operation
of the vessel in the prosecution of the war
and to minimize legal and other controver-
sies with respect thereto.

Now, therefore, pursuant to said Section
902 and pursuant to the above-stated reser-
vation of rights, the Administrator, War
Shipping Administration, hereby transmits
to the Owner this Charter, consisting of Part
I and Part II, setting forth the terms which,
In the Administrator's juddgment, should
govern the relations between the Charterer
and the Owner and a statement of the rate
of hire which, in the Administrator's judg-
ment, will be just compensation for the-use
of the Vessel under the terms of this Charter,.
all effective from the date of delivery of the
Vessel hereunder:

Requisition Bareboat Charter, dated as of
------------- 194z- between
Address -----------------------------------
Owner of the SS/IMS ------------- (herein,
called the "Vessel"), and United States of

America, acting-by and through the Admin-
istrator, War Shipping Administration,
-Charterer, the terms of the Charter being as
follows: .

PART I

The Vessel's particulars on Which the rate
of hire and valuation have been based, in
part, by the Administrator are as follows:

Deadweight capacity as-defined in Clause 13,
Part IX ------------- Classed -............
Bale capacity of refrigerated cargo space, as
represented by the Owner, exclusive of ship's
stores and space installed by or at the ex-
pense of Charterer -----------------------
Year Built ---- cubic feet --------------

CLAuSE A. Period of Charter. From the time
of delivery to the time of expiration of the
voyage current at the end of the emergency
proclaimed by the President of the United
States on May 27, 1941, Provided, That the
Charterek may terminate this Charter at any
time upon (15) fifteen days' notice in ad-
vance to the Owner.

CLAusE B. Hire, The Owner is hereby given
an election either (I) to accept the rate
of hire hereinafter set forth in Option I,
which states the rate which in. the Admin-
istrator's judgment -will be' just compensa-
tion for the use of the Vessel under the terms
-of this Charter; or (21) to decline to accept'
such rate of hire and to have the amount of
Just compensation judicially determinegl. If
the Owner elects Option I. hire at the rate
therein stated shall be paid by the Charterer
to the Owner in the manner provided in
Part II. If the Owner does not accept the
rate of hire set forth in Option I, the right
of the Owner to recover just compensation
under Section 902 of the Merchant Marine
Act, 1936, as amended, shall not be im-
paired or prejudiced either by the execution
and delivery of this Charter, or by the ac-
ceptance of 75 per centum of the rate of
hire se& forth~in Option I. Where Option I
applies the Charterer reserves all rights
which it may have to readjust or redetermine
the rate of hire at any. zime after. July 1,
1945.

Optlon I, The hire shall be $ -------------
per calendar month or'pro rata for any por-
tion thereof subject to adjustment as herein
provided. Unless otherwise stated in Clause
J of this Part I, the rate provided for herein
is predicated upon the Vessel being delivered
hereunder in Class A-1 American Bureau
of Shipping or equivalent, tight, staunch,
strong, and in every respect seaworthy, serv-
iceable and fitted for service for a vessel of
her size, type and description. In the event
that the Charterer is required to makLe' any
expenditures at or any time after delivery
of the vessel by reason of the vessel's failure
upon delivery to meet with such- standards,
the full cost of such expenditures may be
deducted by the Charterer from the charter
hire accruing hereunder. The Charterer may
also withhold from the Owner such charter
hire as it deems necessary to protect itself
against anticipated costs for which it may

.mnake deductions as aforesaid, and in such
event, the amount of "the charter hire pay-
able as provided for in Option II hereof shall
be adjusted by reducing the stated charter
hire by the amount of such withholding.

Option II. The Charterer shall pay, to the
Owner just compenqation, to be judicially de-
termined pursuant to the provisions of Sec-
tion 902 of the Merchant Marine Act, required
under the terms of this Charter, and, sub-
ject to the Charterer's reservations as to re-
adjustment or redetermination of the, rate
of hire, tt~b Charterer shahl'pay on account
of just compensation a sum equal to 75 per
centum of the hire otherwise payable under
the terms of this Charter, as the same may
from time to time be due under the terms
of this Charter, and the Owner shall be en-
titled to sue the United States to recover
such further sum asadded to such 75 per

centum will make up such amount as will
-be just compensation.

Time of election between options. The
Owner shall elect between Option I and
Option 31 at the time the Owner signs this
Charter. In the event of the Owner's failure
to elect Option I at the time of signing, or If
the Owner fails to execute and deliver this
Charter or.advise the Charterer of its rejec-
tion within 30,days .of the receipt of this
Charter, Option II shall apply.

Rate revision (Option I only). At any
time after July 1, 1945 bUt not more often
than every 12 months thereafter, either party
may request a redetermination of the rate of
charter hire qpon ninety (90) days' written
or telegraphic notice to the other, If a re-
vised rate is determined and agreed upon
within such 90-day period, It shall become
effective as of the date specified in the deter-
mination and shall continue for the balance
of' the period of this Charter, subject to
further redetermination in accordance with
the provisions of this Paragraph:i If a re-
vised rate is not determined and agreed upon
within any such 90-day period, then the rate
of hire in effect at the time of such notice'
shall apply only until noon (EWT) of the
day after the end of such 80-day period, and
the Charterer shal make a redetermination
of the rate of hire, as to which the provisions
of Option IT of this Clause B shall apply for
the balance of the period of this Charter. A
change in the rate of charter hire under this
paragraph shall n%t terminate the period
of or otherwise modify the pro~lslons of this
Charter.

CLAusE C. Valuation. In the event of loss'
or damage to the Vessel duo to the opera-
tion of a risk assumed by the Charterer
uilder the terms of this Charter, the Charterer
shall pay to the Owner just compensatibn, to
be judicially determined under Section 002
of the Merchant Marine Act, i930, as
amended, for ,such loss or damage, to the
extent the person entitlel thereto is not re-
imbursed therefor through policies of insur-
-ance against such loss or damage, In such
event the amount of just compensation shall
be determined and tendered by the Charterer
as soon as practicable after the loss or damage,
but If the amount of just compensation so
determined Is unsatisfactory to the person
entitled thereto, the Charterer shall pay to
such person 75 per centur. of the amount so
determined, and such person shall be entitled
to sue the United States to recover Such
further sum as, added tO said 75 per centum,
will make up such amount as will be just
compensation therefor, in the manner pro-
vided for by section 24, paragraph 20, and
section'145 of the Judicial Code (U. S. C. 1934
Edition, title 28, secs. 41, 260).

The foregoing provisions of this Clause
shall not be applicable If the Vessel Is subject
to the provisions of Section 802 of the Mer-
chant Marine Act, -1936, as amended. For the
purposes of this Charter and any Insurance
undertaken by the Charterer, any such Ves-
sel shall b'e valued as of the date of loss at
the actUal depreciated construction cost of
the Vessel (together with the actual depreci-
ated cost of capital Improvements thereon,
but excluding the cost of national-defense
features), less the depreciated amount of con-
struction-differential subsidy theretofore
paid incident to the construction dr recondi-
tioning of such Vessel, or the fair and reason-
able scrap value of such Vessel as determined
by the Charterer, whichever is greater. In
computing the depreciated value of the Ves-
sel, depreciation shall be computed on tbo
Vessel on the schedule adopted by the Bureau
of Internal Revenue for Income tax purposes.

By mutual agreement the valuation pro-
visions of the above paragraph may be super-
seded as of-the date of loss or any ,other
mutually agreeable date In the event that
the Charterer, shall adopt tiny plan with re-
spect torepacenent of vessels which Is ap-
plicable to this Vessel.
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CLAUSE D. Port of deliver-j.
CLAUSE E. Time and. date of dsiivary.
CLAUSE F. Port of redelivery. Port of de-

livery, unless otherwise agreed.
CLAUSE G. Notice of redelivery. The

Charterer shall give not less than fifteen
(15) days' written or telegraphic notice.

CLAUSE H. Uniform terms. This Charter
consists of this Part I and Part U attached
to Part I of this Charter. Unless in this Part
I otherwise expressly provided, all of the
provisions of Part II shall be part of this
Charter as though fully set forth In this
Part I.

CLAUsE 1. The execution and delivery of this
Charter shall be without prejudice to any
rights winch the Charterer may have to requi-
sition the Vessel for use upon termination of
this Clharter.

CLAUSE J. Special provisions.
In witness whereof, the Owner has executed

this Charter in quadruplicates the ---------
day of ----------------------- 194.
and has elected Hire Option - -
and the Charterer has executed this Charter
in quadruplicate the ---- day of----------
194---.

---------------------------------------

By --------------------------------------
UNITED STATES OF AssEaicA,

By E. S. LAND, Administrator
War Shipping Administration.

By -------------------------.....-----

As to execution for Owner.
Attest:

or if not Incorporated
In the presence of:

Witness
and

Witness
Approved as to form:

Assistant General Counsel,

War Shipping Administration.

PART Hr

CLAUSE 1. Unless otherwise noted on the
delivery receipt or survey report, the C'.ar-
terer shall accept the Vessel "as is" in what-
ever condition she may be in at the time of
delivery thereof. The Vessel, unless lost, shall
be redelivered by the Charterer to the Owner
in a condition atleast as good as when taken,
less ordinary wear and tear, or the Owner
shall be paid an amount for reconditioning
suicient to place the property In such con-
dition.

CLAUSE 2. The Vessel shall be surveyed
jointly by representatives of the Charterer
and the Owner upon delivery and redelivery,
to determine its condition. Such surveys
shall include drydocking to determine the
condition of the underwater parts which shall
be at the expense of the Charterer upon de-
livery and at the expense of the Owner upon
redelivery.

CLAUsE 3. The Charterer or any other agency
of the. United States may, at the expense
of the Charterer and on the Charterer's time,
Install any equipment, gear or armament (In-
cluding demagnetization by installed equip-
ment or other process e. g. degaussing, wiping
or deperming) and may make any altera-
tions or additions to the Vessel, Such equip-
ment, gear or armament so installed are to
be considered Charterer's property. The
Charterer shall, before redelivery and at Its
expense and on its time, remove any equip-
ment, gear and armament installed by or
on the order or request of the Charterer and
restore the Vessel to her condition prior to
any installations, alterations, additions or-
changes made by or on the order or request of
the Charterer, whether such installations, al-
terations, additions or changes were made
under this Charter or at any time prior to
delivery under this Charter, or, at the option
of the Charterer, the Owner shall be paid an

ampunt sufficient to place the vcel In Its
prior condition.

CLAUSE 4A. If the Owner elects hire Option
I, the Charterer shall pay hire for the usa
of the Vessel at the rate provided In Option
I of Clause B. Part I. per calendar month or
pro rata for any portion thereof, and if the
Owner elects hire Option IH or such Option
If becomes otherwise applicable, the Char-
terer shall similarly make payments to the
Owner per month or pro rata for any portion
thereof on account of just compensation In
accordance with Option II, In either cae for
the period beginning with the time of the
Vessel's delivery uffider this Charter and con-
tinuing until the time of her redelivery under
this Charter to the Owner at the part of
redelivery: or if the Vcsel Shall be lost as
an actual total loss, hire shall continue until
the time of her losa, if known, or if the date
of loss cannot be ascertained or if the Ve'sel
is unreported, hire shall continue until she
was last heard from; or if the Veccel is a
constructive total loss pursuant to the pro-
visions of Clause 10B. Part Ir, hire shall con-
tinue until.noon (EWT) of the day of the
casualty resulting in or causing or contribut-
ing to her loss.

CLAUSE 4B. Unless otherwise provided In
this Charter. the hire and all monies accruing
during the preceding month In favor of the
Owner including payments on account of just
compensation shall be due and payable on
the first day of each calendar month; Pro-
vided, however, That no such hir or other
monies shall become due and payable before
execution of this Charter by the Charterer,
except payments on account made before such
execution.

CLAuSE 5. If, pursuant to any applicable
laws of the United States or any agreements
entered into pursuant thereto, the Owner
is required because of the operation of the
Vessel under this Charter to make any pay-
ment to the United States by way of relm-
bursement for construction differential sub-
sidy, then the Charterer shall pay to the
Owner as additional charter hire a sum
equal to any amount so paid.

CLAU E 6. At the time of delivery a com-
plete Inventory of the Vessel's entire outfit,
equipment, furniture, furishing, appli-
ances, spare and replacement parts and of
all unbroached ,onsumable stores and fuel
on board shall be Jointly taken by represent-
atives of the Charterer and the Owner, and
mutually agreed upon by them as to Items
and as to price with respect to all unbrcached
consumable stores and fuel, but if It Is Im-
practicable to make such inventory. then the
Charterer will accept the Owner's inventory
or reasonable cstimate3 as to Items and as
to reasonable prices where pricing Is re-
quired, and a similar Inventory shall be so
jointly taken and mutually agrecd upon at
the time of redellvery.

CLA SE 7. The Charterer shall accept and
pay for all unbroached consumable stores and
fuel on board at the time of delivery, and
the Owner shall accept and pay for all un-
broached consumable stores and fuel on board
at the time of rcdellvery, at the market prices
current at the ports and times of delivery
and of redellvery, respectively: Proridcd, how-
ever, That the Owner shall not be required
to accept and pay for such unbrached con-
sumable stores and fuel in excess of the
Vessel's normal peacetime requirementa.
"Consumable storea" within the meaning of
this Clause shall mean all consumable and
subsistence stores (but not radio supplicz.
expendable equipment. scrap and junk) listed
in United States Maritime Commlsslon Voy-
age Stores Reports, Forms 1915A, 7010A. 7918A
(Revised Forms 1939).

CLAUsE 8. The Charterer shall have the use
of all outfit, equipment, furniture, furnish-
ing., appliances. spare and replacement parts
belonging to the Ves'el, either on board the
Vcel or ashore, from the time of delivery
without extra cost and the same or their
substantial equivalent shall be returned to

the Owner on redelivery In the same good
order and condition as when received, ordi-
nary wear and tear excepted. Any iu:h Items
loat de-troyed, damaZed. or so worn In erv-
Ice as to be unfit for use In Owners szrvice
shall ba replaced or made good qby the Chr-
terer In kind or valu: at or bV,-o r-dalivry
and any overages. accepted by'tba OwnCr,
shall be paid for at the current market price
at the port and time of reddlivery. Prorided,
further, That any equipment, furniture, fur-
nishinga or appliances be!cnging to the Ves-
ccl and not required by the Charterer may
be removed and stored by the Charterer at
Its expense. The Charterer shall have the
rl ht to use, sell. or otherwise dlspose of any
of such Items removed, on condition, hsw-
ever. that the ame or their substantial equiv-
alent shall be returned aboard the Vessel
on redellvery thereof In the same good order
and condition as when removed, ordinary
wear and tear excepted, and any such Items
lcst. destroyed, damaged, or so worn in serv-
ice as to be unfit for use are to be replaced
or made good by the Charterer In kind be-
fore redelivery or In value at the time of re-
delivery. Provided, further, hoisarer, That
the foregoing condition as to restoration sha'I
not apply In the event of les of or requisitlon
of title to the Vessel.

CLAus= 9. During the period of this Char-
ter. the Charterer shall at Its own expanse,
or by Its own procurement, man. victu3,
navigate, operate, supply and fuel the Vessel
durng the period of the Charter. The Char-
terer and not the Owner shall have excusive
posse-sion, control and command of the Ves-
cel during the entire period of this Charter.

CLAUSE 10A. Bginning with the delivery
of the Ve-el under this Charter and con-
tinuing until her redelivery, the Charterer, di-
rectly and also as Insurer, assumes and hereby
Insures the Owner against all risks, of what-
coever nature or kind, of loss of or damage
to the Vessel, and asumes and hereby insures
the Owner against all labilltles. of whatso-
ever nature or kind, arising out of or in con-
nection with the use of the Vessel by the
Charterer.

CLAusz 10B. If the Charterer finds, In case
of casualty or serious damage or injury to
the Vesszel during the period of this Charter,
whether or not the Veszal Is an actual or
constructive total Ices under the American
law, or because of the condition of the
Vesel. that the continuation of the Char-
ter is Inadvisable becauze of the probable hl3h
coat of repairs or fndeflnite loss of use of the
Vessel then the Charterer nonethless shall
have the optlon.of declaring her a construc-
tive total los by so notifying the Owner in
writing as con as practicable. In the event
if such declaration by the Charterer, the
Charterer shall forthwith pay or caue to be
paid to the Owner an amount to be deter-
mined in accordance with the provisions of
Clause C. Part I. as thou-is the Vessel were
an actual total loss lesz the value of any re-
pair or damage not chargeable to the Char-
terer under the terms of this or any other
prior Charter of the Vessel. Against such
payment the Owner will give the Charterer
such releases and Instruments granting the
vesselIor the property of her remaining as
the Charterer may require. if the Charterer
elects to take title to the Vesal.

CLAUsn 11. If immediately prior to delivery
under this Charter the Vessel shall have been
under charter pursuant to requisition or oth-
erwise to the Charterer, then:

(a) The term of this Charter shall com-
mence coincidentally with the termination of
the prior charter and there shall not be an
interval between the two.

(b) rxcept as mny be otherwise provided
in Clause 13. Part Ir. the Vessel's particulars
as stated In Part I shall be understood to be
her particulars as of the time of delivery to
the Charterer under such prior charter.

(c) Any insurance provided by the Char-
terer under sald prior charter shall termi-
nate upon the commencement of the term
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of this Charter (without prejudice to any
claim that may have arisen thereunder);
Provided, however, That claims for unre-
paired damage under said prior insurance
shall not e- due and payable until the
repairs are effected, or if not so effected, until
the time of'iedelivery hereunder, but in no
case shall the Charterer be liable for such
unrepaired damage in addition to a sub-
sequent total or constructive total losa for
which the Charterer is liable under this
Charter or any 'insurance provided here-
under.

CLAUSE 12. The Charterer shall at all time
have the option of subletting or assigning
this Charter, but the Charterer shall always
remain responsible for the due fulfillment of

o this Charter in all its terms and conditions.
CLAUSE 13A. Insofar as it Is a factor

in the Vessel's rate and valuation, dead-
weight capacity is to be established in ac-
cordance with normal Summer Freeboard as
assigned pursuant to the International Load
Line Convention, 1930, and shall be her
capacity (in tons of 2240 lbs.) for cargo, fuel,
fresh water, spare parts and stores but ex-
clusive of permanent ballast. Deadweight
shall be calculated without deduction for
weight lost by reason of cargo refrigeration
installation heretofore made, if any, and
weight added by installation of refrigerated
cargo capacity (including offsetting per-
manent ballast required thereby), arming,
degaussing, demagnetizing, or the installa-
tion of splinter-protection equipment or be-
cause of ice-strengthening, or other extraor-
dinary wartime installation of equipment,
including permanent ballast, heretofore or
hereafter made or required by the Charterer
or any other agency of the United States.

CLAUSE 13B. In the event that the Vessel's
deadweight or bale cubic refrigerated capac-
ity, when finally determined as herein pro-
vided, shall not be in accord with the de-
scrIptioft contained irf Part I hereof, the hire
and valuation (if any) shall be equitably
adjusted to be appropriate for the Vessel's
deadweight and bale cubic refrigerated
capacity. Certificates of deadweight or bale
cubic capacity in satisfactory form, hereto-
fore or hereafter furnished by American
Bureau of Shipping shall be accepted as final
proof of deadweight capacity and bale cubic
refrigerated capacity.

CLAUSE 14. Notwithstanding any other pro-
vision of this Charter, the Charterer shalL
have a lien on the Vessel for all moneys paid
by the Charterer for all repairs, work, or re-
newals to the Vessel which are for the
Owner's account and- for money paid and
not earned or due to the Owner, and for all
advances and other payments made to the
Owner or on Owner's behalf and, upon re-
delivery, for the value of fuel, stores, ap-
pliances, equipment or machinery the Char-
terer may have on board or ashore which is
for use on the Vessel and which the Owner
has agreed to purchase or for which the
Owner is liable under this Charter.

CLAUSE 15. Unless otherwise provided in
this Charter or mutually agreed upon, all
payments, notices and communications from
the Charterer to the Owner, pursuant to the
terms of or in connection with this Char-
ter shall be made or addressed to .the Owner
at the address provided in Part I, and all
payments, notices and communications from
the Owner to the Charterer, pursuant to the
terjns of or in connection with this Charter,
shall be made or addressed to the Charterer
at its offices in Washington, District of Co-
lumbia.

CLAUSE 16. No member of or delegate'to
Congress or Resident Commissioner is or shall
be admitted to any share or part of this
Charter, or to any benefit that may arise
therefrom, except to the extent allowed by
Title 18 U. S. Code, Section 206. The Owner
agrees not to employ any member of or dele-
gate to Congress or Resident Comm'ssioner,

either with or without compensation, as an
attorney, agent, officer or director.

CLAU E 17. The Owner warrants that it has
not employed any person to solicit or secure
this Charter upon any agreement for a com-
mission, percentage, brokerage, or contingent
fee. Breach of this warranty shall give the
Charterer the right to annul this Charter or,
In its discretion, to deduct from any sums
payable under this Charter the amount of
such commission, percentage, brokerage or
contingent fees. This warranty shall not
apply to commissions payable by the Owner
upon agreements or sales itecured or made
through bona fide established commercial
-or selling agencies maintained by the Owner
for the purpose of securing business.

CLAUSE 18. This Charter may be amended,
modified or terminated at any tinie, either
prospectively or retroactively, by mutual
agreement between the parties hereto.

CLAUSE IDA. (1) The Owner shall and
does hereby waive all claims for general
average, salvage, collision or demurrage
against any vessel; (a) owned by the United
States; or (b) under charter to the United
States on terms which would make the
United States liable as Charterer, insurer or
otherwise for-such claims; or (c) under Char-
ter to the United States and insured under
the terms of the American Hull Form Re-
vised (Requisitioned Vessel, 1943).

(2) The Owner shall and does hereby waive
all claims for general average, salvage, colli-
sion or demurrage against any other ves-
sel owned by or under charter to any Gov-
ernment, and against any cargo carried on
any such vessel or on any vessel described
in subparagraph (1) above, to the extent
such waiver may be required by the Char-
trer in any specific case or cases in order
to give effect to any agreement for mutual
or reciprocal waiver of claims entered into
by the United States on behalf of vessels
owned by or under charter to it.

(3) The waivers provided in the paragraph
A shall be effective only as to claims relating
to the Vessel and arising out of her use or
operation under this Charter, and such waiv-
ers shall not- relieve the Charterer of any
liability it may have to the Owner under the
terms of this Charter.

CLAUSE 19B. The Owner -shall and does
hereby waive any claim against any ship re-
pairer, based on negligence or otherwise,
arising out of repair or custody of the Vessel
during the period of this Charter, to the
extent that such claim, if not waived, would
ultimately be borne by the United States
under contract or insurance arrangement
between the United States and the repairer;
Provided, however, That such waiver shall
not preclude recovery by the Owner against
the repairer for amounts less than the cus-
tomary contractual limit of $300,000 on the
repairer's liability, nor for any claim by the
Owner for 'proper replacement of defective
workmanship or material in connection with
any repairs which are for the Owner's ac-
count under the terms of this Charter. The
Owner shall and does hereby also waive any
claim for loss of or damage to the Vessel
against.any stevedore to the extent that such
claim, if not waived, would ultimately be
borne by the United States under contract
or insurance arrangement between the United
States and the stevedore.

CLAUSE 19C. The Charterer shall in-
demnify and hold the Owner harmless for
and against any loss or damage suffered or
liabilities incurred by the Owner for which
claim is waived under the provisions of para-
graphs A or B of this Clause 19 (except
claims for salvage in excess of actual costs
incurred in connection therewith), and
which Is not recovered by the Owner-under
any other provisions of this Charter: Pro-
vfded, however That if a valuation of the
Vessel has been agreed to this indemnity
shall not entitle the Owner to recover for

loss of or damage to the Vessel an aggregate
sum In excess of the agreed valuation, or if.
no valuation of the Vessel has been agreed
to, In excess of the amount of compensation
payable in the event of loss of the Vessel
as provided in paragraph A of Clause 10, Part
II: And provided further, That this indemnity
shall not entitle the Owner to recover for
any period of detention or loss of use of the
Vessel an aggregate sum in excess of the
amount which would be payable to the
Owner under the other terms of this Charter
for such period.

(E.O. 9054; 7 P.R. 837)
[SEAL] E. S. LAnD,

Administrator
MAacH 27, 1945.

IF R. Doe. 45-4950; Filed, Mar. 28, 1045;
11:32 a.m.]

Notices

DEPARTMENT OF THE INTERIOR.

Solids Fuels Administration for War.
ISFAW Suspension Order 1]

JOHN MASSIMO & SONS

PROHIBITION OF CERTAIN TRANSACTIONS

Correction
In Federal Register Document 45-4514,

appearing on page 3056 of the issue for
Thursday, March 22, 1945, the date in
paragraph (5) should read "ApriJ 15,
1945."

INTERSTATE COMMERCE COMMIS-
SION.

iS. 0. 262, Special Permit 6]

REFRIGERATION OF GRAPEFRUIT FROM
ELFERS, FLA.

Pursuant to the authority vested In me
by paragraph (f) of the first ordering
paragraph of Service Order No. 262 of
December 18, 1944 (9,F.R. 14786), per-
mission Is granted for any common car-
rier by railroad subject to the Interstate
Commerce Act:

To disregard the provisions of Service Or-
der No. 262 insofar as it applies to the fur-
nishing of standard refrlgoration between
Memphis, Tennessee, and destination on one
refrigerator car, loaded with grapefruit,
shipped March 26. 1945, from Elf ers, Florida.
by Florida Citrus Exchange, consigned to
Safeway Stores, Inc., Seattle, Washington,
routed via S. A. L., A. B. & C., Frisco, Union
Pacific.

The waybill shall show reference to this
special permit.

A copy of this special permit has been
served upon the Association of American
Railroads, Car Service Division, as agent
of the railroads subscribing to the car
service and per diem agreement under
the terms of that agreement; and notice
of this permit shall be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Commis-
sion at Washington, D. C., and by filing It
with the Director, Division of the Fed-
eral Register.
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Issued at Washington, D. C., this 24th
day of March 1945.

V. C. CLGER,
Director

Bureau of Service.
[F. R. Doc. 45-4938; Filed, Mar. 28. 1945;

o 11:05 a. m.]

iS. 0. 268, Special Permit 31

RaFPGERATiON oF SHELL EGGS PRCM
OMAIA, NEBR.

Pursuant to the authority vested in
me by paragraph (E) of the first ordering
paragraph of Service Order No. 238 of
February 27, 1945 (10 F.R. 2408) per-
mission is granted for any common car-
rier by railroad subject to the Interstate
Commerce Act:

To disregard the provisions of Service Or-
der No. 288 insofar as it applies to the fur-
nmhing or supplying of one refrigerator car
for loading with shell eggs packed In used
fbreboard egg cases, shipped by Interstate

Egg Company, from Omaha, Nebraska, not
later than April 1, 1945, to Jersey City, N. J.
(via C&NW-IHB-PRR) provided the used
fibreboard egg cases in which the eggs are
packed comply with requirements of Con-
solidated Freight Classification No. 16.

The car order, bill of lading. other shipping
papers and the waybill shall show reference
to this special permit.

A copy of this special permit has been
served upon the Association of American
Railroads, Car Service Division, as agent
of thq railroads subscribing to the car
service and per diem agreement under
the terms of that agreement; and notice
of this permit shall be given to the gen-
eral public by depositing a copy in the
office of the Secretary of the Cominssion
at Washington, D. C., and by filing it with
the Director, Division of the Federal
Register.

Issued at Washington, D. C., this 26th
day of March 1945.

- V. C. CLINGER,
Director

Bureau of Service.
[F. R. Doc. 45-4939; Filed, Mar. 28, 1945;

11:05 a. m.]

iS. 0. 298]

ROUTING SYMOL TRArFIc
At a session of the Interstate Com-

merce Commission, Division 3, held at
its office in Washnigton, D. C., on the
27th day of March, A. D. 1945.

It appearing that in the opinion of the
Commission certain symbol traffic should
be routed to best promote the service
in the interest of the public and the
commerce of the people: it is ordered,
that:

(a) Routing of symbol trafic. The
Seaboard Air Line Railway Company (L.
R. Powell, Jr., and Henry W. Anderson,
Receivers) shall route all cars of Symbol
C,2 originating at Baytown, Texas, by way
of Wadesboro, North Carolina-Wmston-
Salem Southbound Railway Company-
Winston-Salem, North Carolina-Nor-
folk and Western Railway Company-
Hagerstown, MarylandL--Western Mary-
land Railway Company-Shippensburg,
Pennsylvania-Reading Company-Alien-

town, Pennsylvania-The Central Rail-
road Company of New Jersey-Cranford
Junction, New Jersef-The Staten Island
Rapid Transit Railway Company des-
tined Gulfport, Staten Island, New York.

(b) Application. The provisions of
this order shall apply to foreign as well
as interstate commerce.

(c) Rates to be applied. That inas-
much as such disregard of routing Is
deemed to be due to carrier's disability,
the rates applicable to traffic so for-
warded by routes other than those desig-
nated by shippers, or by carriers from
which the traffic is received, shall be the
rates which were applicable at date of
shipment over the routes so designated.

(d) Division of rates. In executing the
orders and directions of the Commission
provided for In this order, common car-
riers affected shall proceed, even though
no division agreements are in effect, over
the routes authorized; divisions shall be,
during the time this order remains In
force, voluntarily agreed upon by and
between said carriers; and upon failure
of said carriers to so agree, the divisions
shall be hereinaft4r fixed by the Com-
mission in accordance with pertinent au-
thority conferred upon it by the Inter-
state Commerce Act. If division agree-
ments now exist on the traic affected,
over the routes herein authorized they
shall not be changed or affected by this
order.

(e) Effective date. This order shall
become effective at 12:01 a. m., March
28, 1945.

(f) Expiration date. This order shall
expire at 11:59 p. m., April 28, 1945, un-
less otherwise modified, changed, sus-
pended or annulled by order df this
Commisston. (40 Stat. 101. gees. 402,418,
41 Stat. 476, 485, sees. 4, 10; 54 Stat. 901,
912; 49 US.C. 1, (10)-(17))

It Is further ordered, that copies of
this order and direction shall be served
-upon the carriers named herein and upon
the Association of American Railroads,
Car Service Division, as agent of the rail-
roads subscribing to the car service and
per diem agreement under the terms of
that agreement and notice of this order
shall be given to the general public by
depositing a copy in the office of the Sec-
retary of the Commission at Washington,
D. C., and by filing It with the Director,
Division of the Federal Register.

By the Commison. Division 3.
(SEAL] W P. BARTEL,

Secretary.
IF. n. Doc. 45-4940; Filed, Mr. 23, 1945;

11:05 a. m.]

OFFICE OF DEFENSE TRANSPORTA-
-TION.

[Supp. Order ODT 3, Rev. 5781

MiI11LETOWNI, DAYTON, AND SPRn zFIELD,
OMIO

COORDI1ATED OPERATIOnS OF CERTAIn
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate complil-

ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7694; 8 F.R.
4660, 14582; 9 F.R. 2793, 3264, 3357,6778)
a copy of which plan is attached hereto
as Appendix 2.3 and

It appearing that the proposed coordi-
nation of operations is necessary in or-
der to assure maximum utilization of the
facilities, services, and equipment, and
to conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes Is essential to the suc-
cessful prosecution of the war, It is
hereby ordered, That:

1. The plan for Joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith, subject to the follow-
Ing provisions, which shall supersede any
provisions of such plan that are in con-
flict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
Jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue In effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op-
erations, rules, regulations, and prac-
tices of the carrier which may be neces-
sary to accord with the provisions of this
order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tariffs or supplements to become effec-
tive on the shortest notice lawfully per-
misible, but not prior to the effective
date of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
p!an for joint action hereby approved,
the rates, charges, rules and regulations
governing such service shall b2 those that
would have applied except for such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond Its transporta-
tion capacity, or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In the event that compli-
ance with any term of this order, or
effectuation of any provision of such
plan, would conflict with, or would not
be authorized under, the existing inter-
state or Intrastate operating authority of
any carrier subject hereto, such carrier
forthwith shall apply to the appropriate
regulatory body or bodies for the grant-
ing of such operating autbority as may
be requisite to compliance with the terms
of this order, and shall prosecute such
application with all possible diligence.
The coordination of operations directed
by this order shall be subject to the car-
riers' possessing or obtaining the requi-
site operating authority.

S'Filed as part of the original document.

2367



FEDERAL REGISTER, Thursday, March 29, 1945

5. All records of the carriers pertain-
ing to any transportation perfprmed
pursuant to this order and to the pro-
visions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-
sentatives of the Office of Defense
Transportation.

0. Withdrawal of a carrier from par-
ticipation in the plan for-joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor in interest
to any carrier named in this order.
Upon a transfer of any operation in-
volved in this order, the successor in
interest and the other carriers named
in this order forthwith shall notify, in
writing, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning this
order should refer to'-it by the supple-
mentary order number which appears in
the caption hereof, and, unless other-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April.
2, 1945, and shall remain in full force and
effect until the termination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RIcHAnsoN,
Director

Highway Transport Department,
Office of Defense Transportation.

APmmix 1

United Trucking Service, Inc., Port Huron,
Mich.

The C & D Motor Delivery Co., Cincinnati,
Ohio.

IF. I. Doe. 45-4914; Piled, Mar. 27, 1945;
3:06 p. m.]

[Supp. Order ODT 3, Rev. 580)

LOUISVILLE, KY., AND IUNTINGBURG, IND.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for Joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 P.R. 5445, 6689, 7694, 8 F.R.
4660, 14582; 9 F.R. 2793, 3264,3357, 6778),
a copy of which plan is attached hereto
as Appendix 2,1 and

'Flled as part of the original document.

It appearing that the proposed coordi-
nation of operationsfis necessary in order
to assure m'axmum utilization of the
facilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It is here-
by ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith, subject to the follow-
ing provisions, which shall supersede any
provisions of such plan that are in con-
flict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and
continue in effect until further order,
tariffs or supplements to filed tariffs, set-
ting forth any changes in rates, charges,
operations, rules, regulations, and prac-
tices of the carrier which may be nec-
essary to accord with the provisions of
this order and of such plan; and forth-
with shall apply to such regulatory body
or bodies for special permission for such
tariffs or supplements to become effective
on the shortest notice lawfully permis-
sible, but not prior to the effective date
of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those
that would have applied except for sucl
diversion, exchange, pooling, or-othe2
act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In the event that compli-
ance with any term of this order, or
effectuation of any provision of such
plan, would conflict with, or would not be
authorized under, the existing interstate
or intrastate operating authority of any
carrier subject hereto, such carrier
forthwith shall apply to the appropriate
regulatory body or bodies for the grant-
ing of such operating authority as may
be requisite to compliande with the terms
of this order, and shall prosecute sudh
application with all possible diligence.
The coordination of operations directed
by this order shall be subject to the car-
riers' possessing or obtaining the requi-
site operating authority.

5. All records of the carriers pertain-
ing to any transportation performed
pursuant to this order and to the pro-
visions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-

sentatives of the Office of Defense
Transportation.

6. Withdrawal of a carrier from par-
ticipation in the plan for Joint action
hereby approved shall not be made
without prior approval -of the Opflce of
Defense Transportation.

7. The provisions of this order shall be
binding upon any successor in interest
to any carrier named in this order,
Upon a transfer of any operdtion in-
volved in this order, the successor in in
terest and the other carriers named in
this order forthwith shall notify, in
writing, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for Joint action hereby
approved and all contractual arrange-
ments made by the carriers to effectu-
ate the plan shall not contitnue in oper-
ation beyond the effective period of this
order.

9. Communications concerning this
order should refer to it by the surple-
mentary order number which appears in
the caption hereof, and, unless other-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective
April 2, 1945, and shall remain in full
force and effect until the termination
of the present war shall have been duly
proclaimed, or until such earlier" time
as the Office of Defense Transportation
by further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director,

Highway Transport Department,
Office of Defense Transportation,

APPwNix 1

Hancock Truck Lines, Inc., Evansville, Ind.
J. A. Lottes, doing business as Jasper &"

Chicago Motor Express, Jasper, Ind.
Hargis Truck Line, Inc., Tell City, Ind.
Herbert E. Ruff, doing business as Ruff

Truck Line, LouisvIllO, Ky.
William 0. Stone, doing business as

Hoosier Transit Co., Paoli, Ind.
IF. R. Dc. 45-4915; Filed, Mar. 27, 1045,

3:06 p. m.]

[Supp. Order ODT 3, Rev. 5695

ALABAMA

COORDINATED OPERATIONS OZ
CERTAIN CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 P.R. 5445, 6689, 7694; 8 P.R.
4660, 14582; 9 F.R. 2793, 3264, 3357, 6778)
a copy of which plan is attached hereto
as Appendix 2,1 and

It appearing that the proposed coor-
dination of operations is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
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and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carners, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of which
purposes is essential to the successful
prosecution of the war; It is hereby or-
dered, That:
- 1. The plan for joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing -provisions, which shall super-
sede any provisions of such plan that are
in conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory-body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish m accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op-
erations, rules, regulations, and prac-
tices of the carrier which may be nec-
essary to accord with the provisions of
this order and of such plan; and forth-
with-shall apply to such regulatory body
or bodies for special -permission for such
tariffs or supplements to become effective
on the shortest notice lawfully permissi-
ble, but not prior to the effective date of
this order.

3. Whenever transportation service Is
performed by one earner in lieu of serv-
ice by another earner, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for 3omt action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those that
would have applied except for such df-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
qire any earner subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is in .iolation
of any law or regulation, or to permit
any carrer to alter its legal liability to
any shipper. In the event that compli-
ance with any term of this order, or ef-
fectuation of any provision of such plan,
would conflict with, or would not be au-
thorized under, the existing interstate or
intrastate operating authority of any car-
ner subject hereto, such earner forth-
with shall apply to the appropriate regu-
latory body or bodies for the granting of
-such operating authority as may be req-
u1site to compliance with- the terms of
this order, and shall prosecute such ap-
plication with all possible diligence. The
:coordination of operations directed by
this order shall be subject to the carners'
possessing or obtaining the requisite
operating authority.

5. All records of the carriers pertaining
to any transportation performed pursu-
ant to this order and to the provisions of
such plan shall be kept available for ex-
ainiation and inspection at all reason-
able times by accredited representatives
of the Office of Defense Transportation.

6. Withdrawal of a earner from par-
ticipation in the plan for Joint action
hereby approved shall not be made with-

No. 63-8

out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any successor in interest
to any carrier named in this order. Upon
a transfer of any operation involved In
this order, the successor in interest and
the other carrlers named in this order
forthwith shll notify, in writing, the
Office of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of his predecesor
in accordance with the provisions of this
order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning this
order 'hould refer to it by the supple-
mentary order number which appears In
the caption hereof, and, unless other-
wise directed, should be addressed to the
Hlighway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective
April 2, 1945, and shall remain in full
force and effect until the termination
of the present war shall have been duly
proclaimed, or until such earlier time as
the Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RCmc sO :,
Director,

Highway Transport Department,
Office of Defense Transportation.

Arm==ix 1
0. T. McDowell, doing budins as G. T.

McDowell Truck Lines, New Brockton. Ala.
Rudolph Herring, doing buninezs as Her-

ring Truck Lines, New Brockton, Ala. -

[P. PR. Doc. 45-4916; Filed, Mar. 27, 1945;
3:00 p. m.)

[Supp. Ordor ODT 3, Rev. 5971
NEW YORK AND AL&UAI, N. Y.

COORDINATED OPERATIO NS OF CERTAIN
CARRIERS

-U~on consideration of a plan for Joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
-amended (7 F.R. 5445, 6689, 7694; 8 F.R.
4660,14582; 9 F.R. 2793,3264,3357, 6778),
a copy of which plan is attached hereto
as Appendix 2," and

It appearing that the proposed coordi-
nation of operations is necessary in order
to assure maximum utilization of the
facilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-

Fled as part of tho original .document.

ce.siul prosecution of the war, It zs
hereby ordered, That:

L The plan for Joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2. Each of the carriers forthwith
shall file a copy of this order with the
appropriate regulatory body or bodies
having Jurisdiction over any operations
affected by this order, and likewise shall
file, and publish in accordance with law.
and continue in effect until further order,
tariffs or supplements to filed tariffs,
setting forth any changes in rates.
charges, operations, rules, regulations,
and practices of the carrier which may
be necessary to accord with the pro-
visions of this order and of such plan;
and forthwith shall apply to such regu-
latory body or bodies for special per-
mLson for such tariffs or supplements
to become effective on the shortest notice
lawfully permissible, but not prior to the
effective date of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or smilar
act made or performed pursuant to the
plan for joint action hereby approved.
the rates, charges, rules, and regulations
governing such service sball be those
that would have applied except for such
diversion, exchange, pooling, or other
act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond Its trcnsporta-
tion capacity, or to authorize or require
any act or omission which is in violation
of any law orregulatlon, orto permit any
carrier to alter its lezal liability to any
shipper. In the event that comuliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authorized
under the existing interstate or intra-
state operating authority of any earner
subject hereto, such carner forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such

0 operating authority as may be requisite
to compliance with the terms of this
order, and shall prosecute such applica-
tion with all possible diligence. The co-
ordination of operations directed by this
order shall be subject to the carriers'
possessing or obtaining the requisite
opurating authority.

5. All records of the carrers pert=.n-
ing to any transportation performed pur-
suant to this order and to the provision&
of such plan shall be kept available for
examination and Inspection at all reason-
able times by accredited representatives
of the Office of Defense Transportation.

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

'. The provisions of this order shal
be binding upon any successor in intr-
est to any carrier named in this arc 2r.
Upon a transfer of any operation in-
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volved in this order, the successor in in-
terest and the other carriers named in
this order forthwith shall notify, in writ-
ing, the Office of Defense Transportation
of the transfer and, unless and until
otherwise ordered, the successor in in-
terest shall perform the functions of his
predecessor in accordance, with the pro-
visions of this order.

8. The plan for joint action hereby ap-
proved and all contractual'arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number. which appears in
the caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective
April 2, 1945, and shaff remain in full
force and effect until the termination of
the present war shall have been duly
proclaimed, or until such earlier time as
the Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., tins 28th
day of March 1945.

GuY A. RICHARDSON,
Director

Highway Transport Department,
Office of Defense Transportation.

APPE DIx 1
B. & E. Transport Co., Inc., Secaucus, N. J.
Mlnarch Motor Freight Co., Inc., Water-

vlilet, N. Y.
Amsterdam Despatch, Inc., Amsterdam,

N.Y.

[F. R. Doc. 45-4917; Filed, Mar. 27, 1945;
3:05 p. m.l

[Supp. Order ODT 3, Rev. 5991
CALIFORNIA

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named
in Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-@
poses of General Order ODT 3, Revised,
as amended (7 F.R. 5445, 6689, 7694;
8 F.R. 4660, 14582; 9 F.R. 2793, 3264,
3357, 6778) a copy of which plan is
attached hereto as Appendix 2,1 and

It appearing that the proposed coor-
dination of operations is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It ts
hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede

'Filed as part of the original document.

any provisions of such plan that are in
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likeise shall fle, and
publish in accordance with law, and
continue in effect until further order,
tariffs or supplements to filed tariffs,
setting forth any changes in rates,
charges, olperations, rules, regulations,
and practices of the carrier which may
be necessary to accord with the provi-
sions of this order and of such plan; and
forthwith shall apply to such regulatory
body or bodies for special pernmisin for
such tariffs or supplements to become
effective on .the shortest notice lawfully
permissible, but not prior to the effec-
tive date of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another earner, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those

'that would have applied except for such
diversion, exchange, pooling, or other
act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any. carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authonze or require
any act or omission which is in violation
of any law or regulation, or to permit any
carrier to alter its legal liability to any
shipper. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authorized
.under, the existing interstate or intra-
state operating authority of any carrier
subject hereto, such earner forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requisite to
compliance with the terms of this order,
and shall prosecute such application with
all possible diligence. The coordination
of operations directed by this order shall
be subject to the carriers' possessing or
obtaining the requisite operating au-
thority.

5. All records of the carriers pertain-
mg to any transportation performed
pursuant to this order and to the provi-
sions of such plan shall be kept available
for examination and inspection at all
reasonable times by accredited repre-
sentatives of the Office of Defense Trans-
portation.

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding -upon any successor in interest to
any carrier named in this order. Upon
a transfer of any operation involved in"
this order, the successor in interest and
the other carriers named in this order
forthwith shall notify, in writing, the Of-
fice of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of his predecessor

in accordance with the provisions of this
order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, OMdce
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remain in full force and
effect until the termination of tho pres-
ent war shall have been duly proclaimed,
or until such earlier time as the 0ffice
of Defense Transportation by further
order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director

Highway Transport Dapartment,
Office of Defense Ttansportation.

APP=Ix 1

Sidney A. Watr, doing business as Watz &
Son Moving, Oakland, Calif,

H. Baker, doing business as Baker's Storage
and Moving Service, Oakland, Calif.

M. W, Lynch, Oakland, Calif.
John W. Roy and Bert Roy, doing busineag

as American Moving & Storage Co., Oakland,
Calif.

Jessie J. Norton, doing business as Western
Van & Storage Co., Berkeley, Calif.

Ken L. Wells, doing business as Wells Van
and Storage Co., Oakland, Calif.

Bob L. Clinton, doing business as Clinton
Drayage, Alameda, Calif.

J. 'B. Korich, doing business as J. B. Express,
Oakland, Calif.

[F. R. Doc. 45--4918 Flied, Mar. 27, 105,
3:05 p. m.]

[Supp. Order ODT 3, Rev. 0021

BALTIMORE, MD., AND WASHINGTON, D. C.
COORDINATED OPERATIONS OF CERTAIN

CARRIERS
Upon consideration of a plan for joint

action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and pur-
poses of General Order ODT 3, Revised,
as amended (7 F.R. 5445, 6689, 7694; 8
P.R. 4660, 14582; 9 F.R. 2793, 3264, 3357,
6778), a copy of which plan is attached
hereto as Appendix 2 and

It appearing that the proposed co-
ordination of operations Is necessary In
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It id here-
by ordered, That:

1. The plan for Joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan In
operation forthwith, subject to the fol-
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lowing provsions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2. Each of the carrers forthwith shall
file a copy of this order with the appro-
prate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
-publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, oper-
ations, rules, regulations, and practices
of the carrier which may be necessary
to accord with-the provisions of this order
and of such plan; and forthwith shall
apply -to such regulatory body or bodies
for special permission for such tariffs or
supplements to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this
order.

-3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those
that would have applied except for such
diversion, exchange, pooling, or other act.

4. The provimons of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In-the event that compli-
ance with any term of this order, or ef-
fectuation of any provision of such plan,
would conflict with, or would not be au-
thorized under, the existing interstate
or intrastate operating authority of any
carrer subject hereto, such carrier forth-
with shall apply to the appropriate regu-
latory body or bodies for the granting of
such operating authority as may be
requisite to compliance with the terms of
this order, -and shall prosecute such ap-
plication with all possible diligence. The
coordination of operations directed by
this order shall be subject to the carriers'
possessing or obtaining the requisite
operating authority.

5. All records of the carriers pertain-
ing to any transportation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
exanination and inspection at all reason-
able times by accredited representatives
of the Office of Defense Transportation.

6. Withdrawal of a carrer from par-
ticipation in the plan for joint action
hereby approved shall not be made-with-
out prior approval of the Office of De-
fense Transportation.

7. The proviions of this order shall
be binding upon any successor mn in-
terest to any carrier named n this
order. IUon a transfer of any operation
involved in this order, the successor in
interest and the other carriers named
in this order forthwith shall notify, in

'vcrting, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor
in interest shall perform the functions

of his predecessor in accordance with
the provisions of this order.

8. The plan for joint action hereby
approved and all contractual arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the effective period of this
order.

9. Communications concerning this
order should refer to It by the supple-
mentary order number which appears
in the caption hereof, and, unless other-
vwse directed, should be addressed to
the Highway Transport Department,
Office of Defense Transportation, Wash-
ington 25, D. C.

This order shall become effective April
2, 1945, and shall remain in uU -force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until such earlier time as
the Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C.. this 28th
day of March 1945.

Guy A, RxcaunDsou,
Director

Highway Transport Dcpartment,
OBIce of Delesec Transportation.

APPmmix L

Tidewater Expre Lines. Inc, Baltimore,
Md.

Charles E. Hopwood, Jr., doing buslnem ns
Hopwood Transportation Co., B.ltimore, Md.

IF. R. Doc. 45-4919; Filed. MaLr. 27, 1045;
3:04 p. m.l

fSupp. Order ODT 3, Rev. C031
KALAUAZOO AIM STRoS, MICH.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and pufpose4
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7C94, 8 F.R.
4660, 14582; 9 F.31,2793, 32G4, 3357, 6778),
a copy of which plan is attached hereto
as Appendix 2 , and

It appearing that the proposed co-
ordination of operations is necessary In
order to assure maximum utilization of
the facilities, services, and equipment.
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It is here-
by ordered, That:

1. The plan for Joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provisions of such plan that are In
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected

IFiled as part of the original document.

by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed, tariffs, setting
forth any changes in rates, charges, op-
erations, rules,.re.ulations, and practices
of the carrier which may be necessary to
accord with the provisions of this order
and of such plan; and forthwith shall ap-
ply to such regulatory body or bodies for
special permision for such tariffs or
supplements to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this or-
der.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
Ice by another carrier, by reason of a di-
version, exchange, poaling, or similar act
made or performed pursuant to the plan
for Joint action hereby approved, the
rates, charges, rules, and regulations gov-
erning such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall not
be so construed or applied as to require
any carrier subject hereto to perform
any service beyond its transportation
capacity, or to authorize or require any
act or omison which is in violation of
any law or regulation, or to permit any
carrier to alter its legal liability to any
shipper. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authorized
under, the existing interstate or mtra-
state operating authority of any carrer
subject hereto, such carner forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requisite
to compliance with the terms of this or-
der, and shall prosecute such application
with all possible diligence. The coordi-
nation of operations directed by this or-
der shall be subject to the carriers! pos-
sessing or obtaining the requisite operat-
ing authority.

5. All records of the carrers pertaining
to any transportation performed pur-
suant to this order and to-the provisions
of such plan shall be kept available for
examination and inspection at all rea-
sonable times by accredited representa-
tives of the Office of Defense Transpor-
tation.

6. Withdrawal of a carner from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provision of this order shall be
binding upon any successof in interest to
any carrier named in this order. Upon
a transfer of any operation involved in
this order, the successor In interest and
the other carriers named in this order
forthwith shall notify, in writing, the
Office of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of his predecessor
in accordance with the provisions pf this
order.

8. The plan for joint action hereby ap-
proved and all contractual arrange-
ments made by the carriers to effectuate
the plan-shall not continue in operation
beyond the effective period of this order.
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9. Communications boncerning this
crder should refer to it by the supple-
mentary order number which appears m
the caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remain in full force and
cffect until the termination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RICHARDSON,
Director

Highway Transport Department,
Office of Defense Transportation.

Aw DNmDx 1

Interstate Motor Freight System, Grand
Rapids, Mich.

Albert Van Zoren, doing business as Alvaii
Motor Freight, Holland, Mich.

11P. R. Doc. 45-4920, Filed, Mfar. 27, 1945;
3:04 p. m.]

ISupp. Order ODT 3, Rev. 604]
SACRAIMENTO, CALIF. AND RENO, NEV.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by-the persons named in
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
poses of General Order ODT 3, Revised,
as amended (7 F.R. 5445, 6689, 7694; 8
P.R. 4660, 14582; 9 F.R. 2793, 3264, 3357,
6778) a copy of which plan is attached
hereto as Appendix 2,1 and

It appearing that the proposed coordi-
nation of operations is necessary in order
to assure maximum utilization of the fa-
cilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of
the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It is here-
by ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provisions of'such plan that are in
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges,
operations, rules, regulations, and prac-
tices of the carrier which may be neces-
sary to accord with the provisions of this

'Filed as part of the original document.

order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tariffs or supplements to become effective
on the shortest notice lawfully permis-
sible, but not prior to the effective date
of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules and regulations
governing such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permit any
carrier to alter its legal liability to any
shipper. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authorized
under, the existing interstate or intra-
state operating authority of any carrier
subject hereto, such carrier forthwith
shall apply to the appropriate regula-
tory body or bodies for the granting of
such operating authority as may be req-
uisite to complianc>with the terms of
this order, and shall prosecute such ap-
plication with all possible diligence. The
coordination of operations directed by
this order shall be subject to the car-
riers' possessing or obtaining the requi-
site operating authority.

5. All records of the carriers pertain-
Ing to any transportation performed
pursuant to this order and to the pro-
visions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited rep-
resentatives of the Office of Defense
Transportation.

6. Withdrawal of d carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any-successor m interest to
any carrier named in this order; Upon
a transfer of any operation involved in
this order, the successor in interest and
the other carriers named in this order
forthwith shall notify, in writing, the Of-
fice of Defense Transportation of the
transfer and, unless and until otherwise
ordered, the successor in interest shall
perform the functions of his predecessor
in accordance with the provisions of this
order.

8. The plan for joint action hereby
approved and all contractual arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the effective period of this order.

9. Communications concerning this or-
der should refer to it by the supplemen-
tary order number which appears in the
caption hereof and unless otherwise di-
rected, should be addressed to the High-
way Transport Department, Office of De-
fense Transportdtion, Washington 25,
D.C.

This order shall become effective April
2,1945, and shall remain in full force and
effect until the termination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation by further order
may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

GUy A. RICHARDSON,
Director,

Highway Transport Department,
O.fce of Defense Transportation.

APpENxx 1

Valley Motor Lines, Inc., Fresno, Calif.
Oregon-Nevada-California Fast Freight,

Inc., San Francisco, Calif.

IF. R. Doc. 45-4921; Filed, Mar. 27, 1C43;
3:04 p. m.]

[Supp. Order ODT 3, Rev. 600]
WORCESTER, BROCKTON, MONTELLo, TAUN-

TON, BRIDGEWATER, AND WHITMIAN,
MASS.

COORDINATED OPERATIONS OF CERTAIN
CARRIRS

Upon consideration of a plan for Joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 F.R. 5445, 6689, 7694; 8 F.R.
4660, 14582; 9 P.R. 2793, 3264, 3357, 6778)
a copy of which plan is attached hereto
as Appendix 2,1 and

It appearing that the proposed coordi-
nation of operations Is necessary in
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital equipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary traffic, the attainment of
which purposes is essential to the suc-
cessful prosecution of the war, It is
hereby ordered, That:

1. The plan for joint action above re-
ferred to is hereby approved and the
carriers are directed to put the plan in
operation forthwith, subject to the fol-
lowing provisions, which shall supersede
any provisions of such plan that are in
conflict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by'this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op-
erations, rules, regulfitions, and prac-
tices of the carrier which may be neces-
sary to accord with the provisions of this
order and of such plan; and forthwith
shall apply to such regulatory body or
bodies for special permission for such
tariffs or supplements to become effective
on the shortest notice lawfully permis-
sible, but not prior to the effective date
of this order.

3. Whenever transportation service Is
performed by one carrier In lieu of serv-
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ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby' approved,
the rates, charges, rules, and regulations

_governing such service shall be -those
that would have applied dxcept for such
diversion, exchange, pooling, or other act.

4. The provisions of this order shall not
be so construed or applieq as to require
any carner subject hereto to perform
any service beyond its transportation
capacity, or to authorize or require any
act or omission'-which is in violation of
any law or regulation, or to permit any
carrier to alter its legal liabifity to any
shipper. In the event that compliance-
with any term of this order, or effectua-
.tion of any provision of such plan, would
conflict with, or would not be author-
ized under,- the existing interstate, or
intrastate operating authofity of any
carner subject hereto, such carrier
forthwith shall apply to the appropriate
regulatory body or bodies for the grant-
ing of such operating authority as may
be requisite to compliance with the terms
of this order, and shall piosecute such
application with all possible diligence.
The coordination-of operations directed
by this order shall be subject to the car-
ners' possessing or obtaining the requi-
site operating authority.

5. All records of the carners pertaining
to any transportation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
examination and inspection at all rea-
sonable times by accredited representa-
tives of the Office of Defense Transpor-
tation.

6. Withdrawal of a carrier from par-
ticipation In the plan for Joint action
hereby-approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor in iter-
est to any carner named in this order.

,Upon a transfer of any operation in-
volved in this order, the successor in in-
terest and the other carriers named in
this order forthwith shall notify, In
writing, the Office of Defense Transpor-
tation Qf the transfer and, unless and
until otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby
approved and all contractual arrange-
ments made by the carriers to effectuate
the plan shall not continue In operation
beyond the effective period of this order.

9. Communications concerning this
order should refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless other-
wise directed, should be addressed to the
-Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
'2, 1945, and shall remain in full force
and effect until the termination of the
present-war shall have been duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by fur-
ther order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

GuY A. Pcu=so:r,
Director

Highway Transport Dcpartmcent,
Office of Defense Transportalon.

APP=.Dix I
Alvin Holmes. doing butlnczs as Holmes

Transportatlon Service and/or Jones nlpres,
Vorcester, Manss.

Harry H. Carron. doing buin=i as Wor-
ceater & Taunton Epress, Worcester, Moss.

[P. R. Doc. 45-4922; Filed, Mar. 27, 1945;
3:05. p. m.I

[Supp. Order ODT 3, Rev. C031
Co ccTICUT, NEW JERas Alxm NEW YOR

COORDINATED'OPEAroz;S oF CEIiTAnr
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named In
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
poses of General Order ODT-3, Revised,
as amended (7 F.R. 5445, 6689, 7694; 8
F.R. 4660, 14582; 9 P.R. 2793, 3264, 3357,
6778), a copy of which plan is attached
hereto as Appendix 2 and

It appearing that the proposed coor-
dlnatioi of operations is necessary In
order to assure maximum utilization of
the facilities, services, and equipment,
and to conserve and providently utilize
vital etluipment, materials, and supplies,
of the carriers, and to provide for the
prompt and continuous movement of
necessary' traffic, the attainment of
which purposes is essential "to the suc-
cessful prosecution of the war, It is
hereby ordered, That:

1. The plan for Joint action above re-
ferred to is hereby approved and the car-
riers are directed to put the plan in op-
eration forthwith,,subject to the follow-
ing provisions, which phall supersede any
provisions of such plan that are in con-
fllct therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory.body or bodies having
jurlsdiction.over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or supplements to filed tariffs, setting
forth any changes in rates, charges, op--
erations, rules, regulations, and practices
of the carrier which may be necessary to
accord with the provisions of this order
and of such plan; and forthwith shall
apply to slich regulatory body or bodies
for special permission for such tariffs or
supplements to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this
order.

3. Whenever transportation service Is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling,'or similar
act made or performed pursuant to the
plan for Joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those that

1 FIled as part of the orlginnl document.

would have applied except for such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or a~pplied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion cap3city, or to authorize or require
any act or omission which is in violation
of any law or regulation, or to permit any
carrier to alter Its legal liability to any
qhipper. In the event that compliance
with any term of this order, or effectu-
ation of any provision of such plan, would
conflict with, or would not be authorized
under, the existing interstate or mitra-
state opaating authority of any carrier
subject hereto, such carrier forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requisite
to compliance with the terms of this
order, and shall prosecute such applica-
tion with all possible diligence. The co-
ordination of operations directed by this
order shall be subject to the carners'
possessing or obtaining the requisite op-
erating authority.

5. All records of the carriers pertain-
ing to any transportation performed pur-
suant to this order and to the provisions
of such plan shall be kept available for
examination -and inspection at all
reasonable times by accredited represent-
atives of the Office of Defense Transpor-
tation.

6. Withdrawal of a carrier from par-
ticipation In the plan for Joint action
hernby approved shall nob be made with-
out prior'approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any successor In interest
to any carrier named In this order.
Upon a transfer of 'any operation in-
volved in this order, the successor in
interest and the other carriers named
in this order forthwith shall notify, in
writing, the Office of Defense Transpor-
tation of the transfer and, unless and
until otherwise ordered, the successor in
interest dhal perform the functions of
his predecessor in accordance with the
provisions qf this order.

8. The plan for joint action hereby ap-
proved and all contractual arrangements
made by the carriers to effectuate the
plan shall not continue in operation be-
yond the effective period of this order.

9. Communications concerning this or-
der should refer to It by the supplemen-
tary order number which appears in the
caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2,1945, and shall remain In full force and
effect until the termination of the present
war shall have been duly proclaimed, or
until such earlier time as the Office of
Defense Transportation byfurther order
may designate.

Issued at Washington, D. C., this 23th
day of Mlarch 1945.

Guy A. R~cHMIso;:*,
Director,

Highway Transport D-partment,
Office of Defense Transportation.
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APPENDIX 1

Anthony J. Madden. doing business as A. J.
Madden & Son, White Plains, New York.

Charles Herbert- Close, doing business as
Beverly Moving Company, Yonkers, New
York.
[F. R. Doc. 45-4923; Filed, Mar. 27, 1945;

3:03 p. in.]

[Supp. Order ODT 3, Rev. 6231

NEW JERSEY AND NEW YORK

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the i56rsons named in
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 3, Revised, as
amended (7 P.R. 5445, 6689, 7694; 8 F.R.
4660, 14582; 9 F.R. 2793, 3264, 3357, 6778)
a copy of which plan is attached hereto
as Appendix 2,1 and

It appearing that the proposed coordi-
nation of'operations is necessary in order
to assure maximum utilization of the
facilities, services, and equipment, and to
conserve and providently utilize vital
equipment, materials, and supplies, of the
carriers, and to provide for the p)rompt
and continuous movement of necessary-
traffic, the attainment of which pur-
poses is essential to the successful prose-
cution of the war, It is hereby ordered,
That:

1. The plan for joint action above re-
ferred to is hereby approved and the car- -
riers are directed to put the plan in pp-
eration forthwith, subject to the follow-
ing provisions, which shall supersede any
provisions of such plan that are in con-
flict therewith.

2. Each of the carriers forthwith shall
file a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file,
and publish in accordance with law, and
continue in effect until further order,
tariffs or supplements to filed tariffs,
setting forth any changes in rates,
charges, operations, rules, regilati6ns,
and practices of the carrier which may
be necessary to accord with the pro-
visions of this order and of such plan;
and forthwith shall apply to such reg-
ulagtory body or bodies for special per-
mission for such tqriffs or supplements
to become effective on the shortest
notice lawfully permissible, but not prior
to the effective date of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shall be those that
would have applied except for such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond its transporta-
tion capacity, or to authorize or require
any act or omission which is iny iolation

Filed* as part of the original document.

of any law or regulation, or to permit
any carrier to alter its legal liability to
any shipper. In the event that com-
pliance with any term of this order, or
effectuation of any provision of such
plan, would conflict with, or would not
be authorized under, the existing inter-
state or intrastate operating authority
of any carrier subject hereto, such car-
rier forthwith shall apply to the appro-
priate regulatory-body or bodies for the
granting of such operating authority as
may be requisite to compliance with the
terms of this order, and shall prosecute
such application with all possible dili-
gence. The coordination of operations
directed by this order shall be subject to
the carriers' possessing or obtaining the
requisite operating authority.

5. All records of the carriers pertain-
ing to any transportation performed
pursuant to this order and to the provi-
sions of such plan shall be kept avail-
able for examination and inspection at
all reasonable times by accredited repre-
sentatives of the Office of Defense Trans-
portation.

6. Withdrawal of a carrier from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall be
binding upon any successor in interest
to any carrer named in this order. Upon
a transfer of any operation involved in
this order, the successor in interest and
the other carriers named in this order
forthwith shall notify, in writing, the Of-
fice of Defense Transportation of the
transfer and, unless and untilotherwise
ordered, the successor in interest shall
perform the functions of his predeces-
sor in accordance with the provisions of
this 5rder.

8. The plan for joint action hereby ap-
proved and all, contractual arrangements
made by the carriers to effectuate the
plan shall-not continue in operation be-
yond the effective perod of this order. _

9. Commumcations concerning this
order should refer to it by the supple-
mentary order number which appears in
the caption-hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2,, 1945, and shall remain in full force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until, such earlier time as the
Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

GUY A. RICHARDSON,
Director

Highway Transport Department,
Office of Defense Transportation.

APPMMIX 1
Delaware Valley, Express, Inc., Hankins,

N.Y.
Rupp Trucking Company, Inc., Monticello,

N.Y.
Harry B. Miller, doing business as Southern

Tier Trucking Co., Middletown, N. Y.

[F. R. Doec. 45-4924; Filed, Mar. 27, 1945;
3:05 p. m.]

[Supp. Order ODT OA-90]
EL DORADO, ARX.

COORDINATED OPERATIONS OF CERTAIN
CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense
Transportation by the persons named in
Appendix 1 hereof to facilitate com-
pliance with the requirements and pur-
poses of Gendral Order ODT 6A, as
amended (8 P.R. 8757, 14582; 9 F.R. 2794),
a copy of which plan is attached hereto
as Appendix 2,1 and

It appearing that the proposed coor-
dination of operations is necessary in
order to conserve and providently utilize
vital transportation equipment, mate-
rials, and supplies; and to provide for the
continuous movement of necessary traf-
fic, the attainment of which purposes is
essential to the successful prosecution of
the war, It is hereby ordered, That:

1. The plan for Joint action above re-
ferred to is hereby approved and the per-
sons named, in Appendix 1 hereof are
directed to put the plan in operation
forthwith, subject to the following pro-
visions, which shall supersede any pro-
visions of such plan that are in conflict
therewith.

2. Each of the carriers shall file forth-
with a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and
continue In effect until further order,
tariffs or schedules, or appropriate sup-
plements to filed tariffs or schedules, set-
ting forth any changes in rates, charges,
rules, regulations, and practices of the
carrner which may be necessary to ac-
cord with the provisions of this order
and of such plan; and forthwith shall
apply to such regulatory body or bodies
for special permission for such tariffs,
schedules, or supplements, to become of- -
fective on the shortest notice lawfully
permissible, but not prior to the effective
date of this order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, by reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for Joint action hereby approved,
the rates, charges, rules, and regulations
governing such service shallbe those that
would have applied except for'such di-
version, exchange, pooling, or other act.

4. The provisions of this order shall
not be so construed or applied as to
require any carrier subject hereto to
perform any service beyond its trans-
portation capacity, or to authorize or
require any act or omission which is -in
violation of any law or regulation, or
to permit any carrier to alter its legal
liability to any shipper, or to exempt or
release any participant in the plan from
the requiremepts of any order of the
Office of Defense Transportation now
or hereafter in effect. In the event that
compliance with any term of thisorder,
or effectuation of any provision of such
plan, would conflict with, or wduld not
be authorized under, the existing inter-
state or intrastate operating authority
of any carrier subject hereto, such car-
rier forthwith shall apply to the ap-
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propriate regulatory body or bodies for
the granting of such operating authority
as may be requisite to compliance with
the terms of this order, and shall prose-
cute such application with all possible
diligence. The coordination of opera-
tions directed by this order shall be sub-
ject to the carriers' possessing or obtain-
mg the requisite operating authority.

5. All records of the carners pertain-
mg to any transportation performed
pursuant to this order and to- the pro-

- visions of such plan shall be available
for examination and inspection at all
reasonable times by any accredited rep-
resentative of the Office of Defense
Transportation.

6. Withdrawal of a carner from par-
ticipation in the plan for Joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor in interest
to any carrier named in this order. Up-
on a transfer of any operation involved
in this order, the successor in interest
and the other carrers named In this or-
der forthwith shall notify, in writing,
the Office of Defense Transportation of
the transfer and, unless and until other--
wise ordered, the successor in interest
shall perform the functions of his pred-
ecessor in accordance with the pro-
visions of this order.

8. The plan for jiomt action hereby
approved and all contractual arrange-
ments made by the carriers to effectuate
the plan shall not continue in operation
beyond the effective period of this order.

9. Communications concerning this
order ihould refer to it by the supple-
mentary order number which appears in
the caption hereof, and, unless otherwise
directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25t D. C.

This order shall become effective April
2, 1945, and shall remain in full force
and effect until the termination of the
present war shall have been duly pro-
claimed, or until such earlier time as the
Office of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Guy A. RIcmmsox,
Director,

Highway Transport Department,
Office of Defense Transportation.

APmPmDix 1

Black Motor Lines, Inc., El Dorado, Ark.
Railway Express Agency. Incorporated, New

York, N. Y.
Fargo Truck Lines, Memphis, Tenn.

IF. R. Doc. 45-4925; Flied, Mar. 27, 1945;
3:03 p. m.]

[Supp. Order ODT 6A-971

NEW ORLEAINS, LA.
COORDINATED OPERATIONS OF CERTAIN

CARRIERS

Upon consideration of a plan for joint
action filed with the Office of Defense

Transportation by the persons named In
Appendix 1 hereof to facilitate compli-
ance with the requirements and purposes
of General Order ODT 6A, ase amended
(8 F. 8757, 14582; 9 F.R. 2794), a copy
of which plan Is attached hereto as Ap-
pendix 2,1 and

It appearing that the proposed co-
ordination of operations s necessary in
order to conserve and providently utilize
vital transportation equipment, mate-
rials, and supplies; and to provide for
the continuous movement of necessary
traffic, the attainment of whiclf purposes
is essential to the successful prosecution
ol the war, It is hereby ordered,.That:

1. The plan for Joint action above re-
ferred to is hereby approved' and the
persons named in Appendix 1 hereof
are directed to put the plan In operation
forthwith, subject to the following pro-
visions, which shall supersede any provi-
sions of such plan that are In conflict
therewith.

2. Each of the carriers shall file forth-
with a copy of this order with the appro-
priate regulatory body or bodies having
jurisdiction over any operations affected
by this order, and likewise shall file, and
publish in accordance with law, and con-
tinue in effect until further order, tariffs
or schedules, or appropriate supplements
to filed tariffs or schedules, setting forth
any changes in rates, charges, rules, reg-
ulations, and practices of the carrier
which may be necessary to accord with
the provisions of this order and of such
plan; and forthwith shall apply to such
regulatory body or bodies for special per-
mission for such tariffs, schedules, or
supplements, to become effective on the
shortest notice lawfully permissible, but
not prior to the effective date of this
order.

3. Whenever transportation service is
performed by one carrier in lieu of serv-
ice by another carrier, bj reason of a
diversion, exchange, pooling, or similar
act made or performed pursuant to the
plan for Joint action hereby approved,
the rates, charges, rules, and regula-
tions governing such service shall be
those that would have applied except
for such diversion, exchange, pooling, or
other act.

4. The provisions of this order shall
not be so construed or applied as to re-
quire any carrier subject hereto to per-
form any service beyond Its transporta-
tion capacity, or to authorize or require
any act or omission which is in viola-
tion of any law or regulation, or to per-
mit any carrier to alter Its legal liability
to any shipper, or to exempt or release
any participant In the plan from the re-
quirements of any order of the Office of
Defense Transportation now or hereafter
in effect. In the event that compliance
with any term of this order, or effectua-
tion of any provision of such plan, would
conflict with, or would not be authorized
under, the existing interstate or intra-
state operating authority of any carrier
subject hereto, such carrier forthwith
shall apply to the appropriate regulatory
body or bodies for the granting of such
operating authority as may be requisite

'Filed as part of tho original dccument.

to compliance with the terms of this
order, and shall prosecute such applica-
tion with all possible diligence. The co-
ordination of operations directed by this
order shall be subJect to the carriers'
possezig or obtaining the requisite op-
erating authority.

5. All records of the carriers pertain-
ing to any transportatiton performed
pursuant to this order and to the provi-
sions of such plAn shall be available for
examination and inspection at all rea-
sonable times by any accredited repre-
sentative of the Ofice of Defense Trans-
portation.

6. Withdrawal of a carner from par-
ticipation in the plan for joint action
hereby approved shall not be made with-
out prior approval of the Office of De-
fense Transportation.

7. The provisions of this order shall
be binding upon any successor in interest
to any carrier named in this order.
Upon a transfer of any operation in-
volved in this order, the successor in in-
terest and the other carriers named in
this order forthwith shall notify, in writ-
ng, the Office of Defense Transporta-
tion of the transfer and, unless and un-
til otherwise ordered, the successor in
interest shall perform the functions of
his predecessor in accordance with the
provisions of this order.

8. The plan for joint action hereby
approved and all contractual arrange-
ments made by the earners to effectuate
the plan shall not continue in operation
beyond the effective period of this order.

9. Communications concerning this
order should refer to It by the supple-
mentary order number which appears
in the caption hereof, and, unless other-
wise directed, should be addressed to the
Highway Transport Department, Office
of Defense Transportation, Washington
25, D. C.

This order shall become effective April
2, 1945, and shall remain in full force
and effect until thL termination of the
present war shall have been duly pro-
claimed, or until such earlier time as the
Ofce of Defense Transportation by
further order may designate.

Issued at Washington, D. C., this 28th
day of March 1945.

Gux A.-Ricffssozr,
Director

Highway Transport Department,
Office of Defense Transportation.

APP----= I
Samuel S. Sclther, doing business as M d-

em Motor nsp-rtation Line. Nei Orleans.
Iouilsana.

O.lahoma-Loublsna Motor Freight Co.,
O2l~oma City, O iliaoma.

Red Ball, Inc., SapulP3. Oklahoma.
Suzsr crech Crcamcry Company. Ru."-eli-

ville. Arkansas.
Loraino Transfer Company, Inc., Shreve-

part, Louisiama.
Leonard Furr, doing busine as Leonard

Furr Truck Line, "l-ew Orleans, Louisiana.
H. a. noublon, doing busine-- as Hamilton

Roublon Trnsfer and Storage. Covington,
Louliann.

A. F, Akin. doing buaines as Akin TrucLk
Line, Shraieport, LouLsana.

IP. R. Dcc. 45-4926; Filed, Mar. 27, 1945;
3:03 p. m.1
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numbers, the price classifications and
the maximum prices in cents per net ton,
for the indicated uses and shipments as
set forth herein. All are in District No.
18. The mine index numbers and the
price classifications assigned are perma-
nent but the maximum prices may be
changed by an amendment issued after
the effective date of this order. Where
such an amendment is issued for the dis-
trict in which the mines involved herein
are located and where the amendment
makes no particular reference to a mine
or mines involved herein, the prices shall
be the prices set forth in such amend-
ment for the price classifications ol the

respective size groups. The location of
each mine Is given by county and state.
The maximum prices stated to be for
truck shipment are in cents per net ton
f. o. b. the mine or preparation plant and
when stated to be for rail shipment or
for railroad fuel are In cents per net ton
f. o. b. rail shipping point. In cases
where mines siip coals by river the prices
for such shipments are those established
for rail shipment and are in cents per net
ton f. o. b. river shipping point. How-
ever, producer is subject to the provisions
of § 1340.229 and all other provisions of
Maximum Price Regulation No. 120.

.i-'ED HUTTON, GAImNTS, NEWINJECO, HUTTON COAL MiINE. UNNAMED SrAl . ME L D'!X NO. 107. VAL
t

INoA
COUNTY, NEW MEniCO, RAIL SHIPPING POINT. QmIEi, NEW .XICO, DEEP MINr SIIDIS"IIICt NO. I FOU IL

ri -

SHIPMENT AND RAI ROAD FUEL

Sloe group No.

1 2 4 6 7 8 9 11 12 13 15 1111

Rail Shipment ......................- 615 o 570 ZZ) 495 455 M SGO -5 4, .'s
Truck shipment: ---------.......... 625 6W 575 I --- 475 .- 1 ..... .g

I Engne coal for railroad and locomotive use-oll siz betwLen a" MnIm um top 9iwo and I" minimum .1itom
size are included In si zgroup No. 16. Wbcro the-slo involved Is not included In Five group No. V. the maximum
price applicableto such size for railroad fuel all usm.,ball be the price istcd for rail rhpmcnt fcr tle colm: of the siz
group in wbicb i included.

BUENA VISTA COAL MINE, P. 0. BOX t203, IONE,
CALIFORNIA, BUENA VISTA MINE, UNNAMED SEAI!, IT~l
MINE INDEX No. 1014, AMADOR COUNTY, CALIFORN-A, U=llli

RAn SIPPING POINT. AmADOR CENTRAL SDO., pris for mzvr otLhr
CALIF., DEEP MINE - nannufcclurcr. tha-- the

Lump Egg Nut

Rail shipment and railroad
fuel, all use ....... 810 00 510

Truck shipment-.......... 610 400 310

This order shall become effective
March 28, 1945.

(56 Stat. 23, 765; 57 Stat. 566; Pub. Law
383, "78th Cong., E.O. 9250, 7 P.R. 7871,

.O. 9328, 8 F.R. 4681)

Issued this 27th day of March 1945.
CHESTER BOWLES,

Admmistrator

IF. R. Doe. 45-4885; Filed, Mar. 27, 1945;
11:55 a. m.]

IMPI, 188, Order 3505]

COmER CiAL MANUFACTURIxG CO.

-APPROVAL OF IIAMIUMM PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It is ordered:

(a) This order establishes maxImum
prices for sales and deliveries of certain
articles manufactured by the Commer-
cial Manufacturing Company, 519 White
Building, Seattle 1, Washington.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below,

No. 63- 9

Aicle Model to- mon ufurcr-

Job. I, calli.k1ui useoU

1Each Ect EVA I Ec&Fxd
Nal fie rllI$10 MC3ocai M0.1

These maximum prices are for the
article described in the manufacturer's
application dated January 2, 1945.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. Those prices are
L o. b. factory and subject to no cash
discount.

(3) For sales by petsons other than
the manufacturer, the maximum prices
apply to all sales and deliveries after the
effective date of this order, Those prices
are subject to each seller's customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, § 1499.158 of Maximum Price
Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been au-
thorized by the Office of Price Admin-
istration.

(b) The manufacturer shall attach a
tar" or label to every article for which a

maximum price for sales to consumers
establihed by this order. That tag or
label shall contain the followng state--
ment:

OPA Retanl Cellng Price, $9.10
Do Not Da-tach

(c) At the time of, or prior to, the
first invoice to each purchaser for rezala,
the seller shall notify the purenaser in
writing of the maximum prices and con-
ditions established by this order for sales
by the purchaser. This notice may be
given in any convenient form.
(d) This order may be revoked or

amended by the Price Administrator at
any time.

(e) This order shall become effective cn
the 28th day of March 1945.

Issued this 27th day of Iarch 1945.
CHEsTEOWIES,

Admrnzstrator.
[F. I. Dcc. 45-48;3: Piled, Mar. 27. i "

12:00 m]

(MPIR 183, Order 35111

TanxLE Nunsmxa m FunurTir, Iic.
APPROVAL OF UAXIUU P CES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division 6f the Federal Register,
and pursuant to § 1499.158 of MPR 108;
It is ordered:

(a) This order establishes maximum
prices for sales and deliveries of a "Kid-
die-Kcop" manufactured by Trimble
Nurseryland Furniture, Inc., Rochester,
New York.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the mI um
prices are those set forth below-

Maximum
Manurac- Prtieo sals

turcrhxnaz- torean~sb
mum price to tha, runun-

proschrturcr,anci bv
persrtaiosw~ctla~r

DE.I the mana-

"Fldd1a.NCCp"- A-ZI WSS

than rct'I'cr--
who sel/fuom

the manm-

stcc :

Ea :.k11=1 71

1 . ,1

These prices are f. o. b. factory, and
are ibr the articles described in the
manufacturer's application dated No-
vember 9. 1944.

(2) For sales by the manufacturer tha
maximum prices apply to all sales and
deliveries since the effective date of
MPR 188. For sales by persons, other
than retailers, who sell from the manu-
facturer's stock, the maximum prices
apply to all sales and deliveries after th-
effective date of this order.

(3) For all sales and deliveries by the
manufacturer to any other class of pur-
chaser or on other terms and conditions
of sale, the maximum prices shall ae

krft~a

377
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those determined by applying to the
prices specifi3d above, the discounts, al-
lowances, and other price differentials
made by the manufacturer, during
March'1942, on sales of the same type of
article to the same class of purchaser
and- on the same terms and conditions.
If the manufacturer did not make such
sales during March 1942, he must apply
to the Office of Price Administration,
Washington, D. C., under the Fourth
Pricing Method, § 1499.158, of MPRo 188,
for the establishment of maximum prices
for those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the -Office of Price
Administration.

(b) At the time of, or prior to, the first
invoice of each purchaser, other than a
retailer, who sells from, the manufac-
turer's stock, the manufacturer shall
notify the purchaser of the maximum
prices and conditions established by this
order for sales by the purchaser. This
notice may be given in any convenient
form.

tc) This order may be revoked or
amended by the Price Administrator at
any time.

This order shall become effective on the
28th day of March 1945.

Issued this 27th day of March 1945.

CHESTER BOWLES,
Administrator

IF R. Dcc. 45-4889; 'Filed, Mar. 27, 1945;
11:55 a. m.]

[MPR 188, Order 35121
RICH TOOL CO.

APPROVAL OF MAXnM PRICES

For the reasons set forth in an opinion
Issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It is ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by the Rich Tool
Company, of 3112 S. Western Avenue, Los
Angeles 7, California.

(1) For all sales and deliveries to the
following classes- of purchasers by the
sellers indicated below, the maximum
prices are those set forth below'

MAxiMUM PRIcE FOR SALES OF REVERSIBLE
ROLLER LOCH WRErCH, MODEL No. R-1

By manufacturer to- Each
Distributor ------------------------ $0.84
Wholesaler (stocking jobber) -------- 1.13
Retailer --------------------------- 1.46

By sales other than manufacturer to-
Wholesaler (stocking jobber) ------- 1.13
Retailer --------------------------- 1.46
Consumer ------------------------- 2.25

These maximum prices are for the arti-
cles described in the manufacturer's ap-
plication dated December 20, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. These prices are
f. o. b. factory and subject to a cash dis-
count Of 2% for payment within 10 days,
net 30 days.

(3) For sales by persons other-than
the manufacturer, the maximum prices

-apply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he mut apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, § 1499.158 of Maximum Price
.Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been author-
ized by the Office of Price Administra-
tion.

(b) The manufacturer shall attach a
tag or label to every article for which a
maximum price for sales to consumers
is established by this order. That tag
or label shall contain the following state-
ment:

OPA Retail Ceiling Price, $2.25
Do not remove or obliterate

(c) At the time of, or prior to, the first
Invoice to each purchaser for resale, the
seller shall notify the purchaser In writ-
ing of the maximum prices and condi-
tions established by this order for sales
by the purchaser. This notice may be
given in any convenient form.

(d) This order may be revoked or
amended by the Price Adnmistrator at
any time.

(e) This order shall become effective
on the 28th day of March 1945.

Issued this 27th day of March 1945.

CHESTER BOWLES,
Administrator

[F. R. Doe. 45-4890; Filed, Mar. 27, 1945;
11:55 a. m.l

[1PR 188, Order 3513]
THE EARL NOVELTY CO.,

APPROVAL OF MAXUIAI PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and pursuant to § 1499.158 of MPR
188; It is ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
The Earl Novelty Co., 6039 Evanston
Ave., -Indianapolis, Ind.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below-

Maximum
Manufactur- price forsales

er's mael- toretailersby
mum price to the manufac-

Article Model persons, other turer, and byNo. than retailers,! persons, other
who sell from than retailers,
the manufac- who sell from
turer's stock the manufac-

turer's stock

Each Each
Wall rack ......... 10 $2.04 $2.40
Corner rack ........ 11 23 . 45
Wall rack --------- 20 i 91 2.25
Corner rack -------- 21 1.06 i.25

31 1.28 1.50
Wall rack ......... 1 11.73 13.80

2 C.34 7.46
3 L41 1.68

These prices are f. o. b. factory, are
subject to a cash discount of two per-
cent for payment within ten days, net
thirty days, and are~Ior the articles de-
scribed in the manufacturer's applica-
tion dated February 1, 1945,

(2) For sales by the manufacturer the
maximum prices apply to all sales and
deliveries since the effective date of MPR
188. For sales by persons, other than
retailers, who sell from the manufac-
turer's stock, the maximum prices apply
to all sales and deliveries after the effec-
tive date of this order.

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Wash-
ington, D. C., under the Fourth Pricing
Method, § 1499.158, of MPR 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the Office of Price
Administration.

(b) At the time of, or prior to, the
first invoice to each purchaser, other
than a retailer, who sells from the man.
ufacturer's stock, the monufacturer shall
notify the purchaser of the max'mum
prices and conditions established by this
order for sales by the purchaser. This
notice may be given in any convenient
form.

(c) This order may be revoked or
amended by the Price Administrator at
any time.

This order shall become effective on
the 281.h day of March 1945.

Issued this 27th day of March 1945.
CHESTER BOWLES,

Administrator

[F R. Doe. 45-4891: Filed, Mar. 27, 1C43;
12:00 m.l

[MPR 188, Order 35141

NATHIN AND CO.

APPROVAL OF MAXILI=1 PRICES

For the reasons set forth In an opin-
ion issued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to § 1490.158 of
MPR 188; It is ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
Natkm and Company, 3920 Lindell Boule-
vard, St. Louis, Mo.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers Indicated below, the maximum
prices are those set forth below'

Masximum
Manufactur. price for rales

er'S mnd. toretalleigby
mum price to te lanuufaL

Article Model persons, other turer, and by
No. than rllers, lersons, otlier

who roll from than retallers,
the manufac- whosellfroin
turer's stock tho ..anufaie

turer's stock

Each Lach
Bed tray .......... 45 $5.80 $0.90

3378
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These prices are f. o. b. factory, are
subject to a cash discount of two percent
for payment Wvithin ten days, net thirty
days, and are for the article described m
the manufacturer's application dated
January 29, 1945.

-(2) For sales by the manufacturer the.
Ymamum prices apply to all sales and
deliveries Since the dffective date of MPNX.
188. For sales by persons, other than
retailers, who sell from the manufactur-
er', stock, the maximum prices apply to
all sales and deliveries after the effective
date of this order.

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
OfficeofPrice Administration, Washing-
ton, D. C., under the Fourth Pricing
Method, § 1499.158, of MPR 188, for the
establishnrtent of maximum prices for
those sales, and no sales or deliveries may
be made until maximum prices have been
authorized by the Office ofPrice Admin-
istration.

(b) At the time of, or prior to, the first
invoice to each purchaser, other than a
retailer, who sells from- the manufac-
tur~er's stock, the manufacturer shall no-
tify the purchaser of the maximum prices
and conditions established by this order
for sales by the pufhaser. This notice
may be given in any convemerit form.

(c) This order may be revoked or
am~ended by the Price Administrator at
any time. °

This order shall become effective on
the 28th day of March 1945.

Issued this 27th day of March 1945.
CHESTER BOWLES,

Admmtstrator

[P. R. Doc. 45-M492; Filed, Wkar. 27, 1945;
12:00 m.]

IMMp 188, Order 35151

EASTERN FU11NITU.E MANUFACTURING Co.

APPROVAL OF ZLEA2U PRICES

For-the easons set forth in an opM-
ion issued sinultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to § 1499.158 of
MPR 188; It is ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
Eastern Furniture Mg. Company, Mont-
gomery, Pennsylvama. -

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below*

Article

ifanufa-
turer's

maximum
pn to
persons
ther thor
retailers
who sell

Irom theu
Dwn stoCI

Zfanufac-
birer's

prce topersons-
other than
retailrs
who sel

from the
manufao-

turer's
stock

prie for sales
to retailers

by the mnanu-
facturer, andby pe-rsons
other than

retaiers who
sell from the

manufac-
turer's stock

These prices are f. o. b. factory, are
subject to a oeash discount of two percent
for payment within ten days, net thirty
days, and are for the articles described
in the manufacturer's application dated
January 13, 1945.

(2) For sales by the manufacturer the
maximum prices apply to all sales and
deliveries since the effective date of MPRt
188. For sales by persons, other than
retailers, who sell from the manufac-
turer's stock, the maximum prices apply
to all sales and deliverles after the effec-
tive dated~f this order.

(3) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser-or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Wash-
ington. D. C., under the Fourth Pricing
Method § 1499.158, of MPH. 188, for the
establihment of maximum prices for
those sales, and no sales or deliverles'may
be made until maximumprces have been
authorized by the Office of Price Admin-
istration.

(b) At the time of, or prior to, the
first invoice to each purcbaser, other
than a retailer, who sells from the manu-
facturer's stock, the manufacturer shall
notify the purchaser of the maximum
prices and conditions established by this
order for sales by the purchaser. This
notice may be given in any convenient
form.

I (c) This order may be rei'oked or
amended by. the Price Administrator at
any time.

This order shall become effective on,
the 28th day of March 1945.

'Issued this,27th day of March 1945.
CBTra BowLES,

Administrator.

[F. R. Doc. 45-4893; FPied, Mar. 27, 1945;
12:01 p. m.]

[ZPR 188. Order 35161

PEYTON W. DOUGLAS

* APPROVAL OF MA T PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the-DIvislon of the Federal Register,
and pursuant to § 1499.158 of MPR 188;
It zs ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles of furniture manufactured by
Peyton W. Douglas, 301 Robineau Road,
Syracuse. New York.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below:

M .ailanmm
Manufra. prim t;r rmlo

turcr3 to rrlcra
mnximum by the mnu,

Model pice to Ituer, =mi
~ No. thr by~znn

tuhorzflo lg i,

r x retark whoinc

turees'rCZnk

Baby bath S... .. _. I _ 11.15

These prices are f. o. b. factory, and
are subject to a cash discount of two per-
cent for payment within ten days, net
thirty days, and are for the article de-
scribed in the manufacturer's applica-
tIon dated January 13,1945.

(2) For sales by the manufacturer
the maximum prices apply to all sales
and deliveries since the effective date of
MPR 188. For sales by persons, other
than retailers, who sell from the manu-
facturer's stock, the maximum prices ap-
ply to all sales and deliveries after the
effective date of this order.

(3) If the manufacturer wishes to
make -ales and deliveries to any other'
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-
ton. D. C., under the Fourth Pricing
Method, § 1499158, of 1MPH 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries
may be made until maximum prices have
been authorized by the Office of Price
Administration.

(b) At the time of, or prior to, the first
invoice to each purchaser, other than a
retailer, who sells from the manufac-
turer's stock, the manufacturer shall
notify the purchaser of maximum prices
and conditions established by this order
for sales by the purchaser. This notice
may be given In any convenient form.

(c) This order may be revoked or
amended by'the Prlce-Admimstrator at
any time.

This order shall become effective on
the 28th day of March 1945,

Issued this 27th day of March 1945.

CHEsTu BOWLEs,
Admnzzstrator.

IF. R. Doec. 45-4894; Filed, Mar. 27, 1945;
12:01 p. m.]

[LIP?. 183, Order 35181

RcHuo.OD M ,w-Acruan Co.

APPROVAL o7 Z ixina= rmczs
,For the reasons set forth in an opin-

ion Issued simultaneously herewith and
fied with the Division of the Federal
Register, and pursuant to § 1499.153 of
Maximum Price Regulation No. 188; It
is ordered:

(a) This order establishes maximum
prices for s4les and deliveries of certain
articles manufactured by Richmond
Manufacturing Company of Richmond
Highlands, Washington.

(1) For all sales and deliveries to the
following classes of purchasers by any
person, the maximum prices are those set
forth below'

Maximum pricesr frsaln to

Job- _L_ Ultimate
j4ta*. tal l- consumers

Per 'ler Per Per
dw.I don d.en d2zer E'IA

11=ard n tonwd c.03 " 0.43 0. $0.1& .OJI
entr..........3 .431.X4 GG6 .63

Ilans Lnrdcn redns .X3 .431.C4 CG3 C13
... Eah F Ed s t h

Crib..- W5 4$18 $119.13 $' L0
Crib -- K24 9 1 9.506 1125

3379
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These maximum prices are for the ar-
ticles described in the manufacturer's
application dated August 8, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those
sales and deliveries. These prices are
f. o. .b. Richmond Highlands, Washing-
ton.

(3) For sales by persons other than the
manufacturer, the maximum prices apply
to all sales and deliveries after the ef-
fective date of this order. These prices
are subject to each seller's customary
terms and conditions of sale on sales of
similar articles. In the case of sales by
jobbers, they are f.,o. b. seller's city.

(4) If the manufacturer wishes to
-make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administration, Wash-
ington, D. C., under the Fourth Pricing
Method, § 1499.158 of Maximum Pr~ce
Regulation No. 188, for the establish-
ment of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices have been au-
thorized by the Office of Price Admims-
tration.

(b) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
ing of the maximum prices and condi-

tions established by this order for sales
by the purchaser. This notice may be
given In any convenient form.

(c) This order may be revoked or
amended by the Price Administrator at
any time.

(d) Tlis ordershall become effective
,on March 28, 1945.

Issued this 27th day of March 1945.

CHESTER BOWLES,
Admznistfator.-

[IF. R, Doe. 45-4396; Filed, Mar. 27, 1945;
11:57 a.m.]

[MPR 188, Order 35191

KmINNEY ALUMINUM Co.

APPROVAL OF MAXIMIUM PRICES

For tle reasons set forth in an opirion
issued simultaneously herewith and filed
with the Division-,of the Federal Register,
and pursuant-to § 1499.158 of Maximum
Price Regulation No. 188; It is ordered.

(a) This order establishes maximum
prices for sales and deliveries of certain
carpet sweepers manufactured by the
Kinney Aluminum Company, 5900 South

-Boyle Avenue, Los Angeles 11, California.
(1) For all- sales and deliveries to the

following classes of purchasers by the
sellers indicated below; the maximum
prices are those set forth below,

Itaximum prices sales by the
manufacturer to- Maximum

prices for
Article and model Mail order sailes by

Jobbers houses or Other retailer to
chain retailers, consumer
stores

Carpet sweeper E-Plan metal case brush not adjustable. One Each Each Each Each
color --------------------------------------------------------- - $2. 25 $2 43 $2. 70 $4. 50

Carpet sweeperS-Plain metal case brush not adjustable. Two
colors. Comb ------------------------------------------------- 2.75 2.97 3.30 6.50

Carpet sweeper B-Metal case. Design bosses. Striped in con-
trasting colors. Three colors. Adjustable brush. Dump
lover has plastic knob. Solid bumper Wz x ". .------------------ 2.98 3. 20 3.57 5.9 5

Carpet sweeper D-Mfetal case. Design bosses. Striped in con-
trsting colors. Three colors. Adjustable brush. Dump
lover has plastic knob. Solid rubber bum per ;Y" x " .........- 3.23 3.48 3.87 6.45

Carpet sweeper S. D.-Window in case. Chrome trm bands.
Four--eolors. Adjustable brush. Single dump lever. Solid
rubber bumper 0" x I" --------------------------------------- 3.75 4.05 4.50 7.50

These maximum prices are for the ar-
ticles described in the manufacturer's
application dated December 14, 1944.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable -to those
sales and deliveries. Those prices are
f. o. b. factory and subject to a cash dis-
count of 2% for payment within 10 days,
net 30 days.

(3) For sales by persons other than
the manufacturer, the maximum prices
apply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms and conditions 5f sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Adnnistratlon, Washing-
ton, D. C., under the .Fourth Pricing
Method, § 1499.158 of Maximum Price

Regulation No. 188, for the establish-
ment; of maximum prices for those sales,
and no sales or deliveries may be made
until maximum prices bave been author-
ized by the Office of Price Administra-
tion.

(b) The manufacturer shall attach a
tag or label to every article for which a
maximum price for sales to consumers is
bstablished by 'this order. That tag or
label shall contain the following state-
ment, with the retail prices properly
filled in:

OPA Retail Ceiling Price, $....
Do Not Detach

-(C) At the time of, or prior to, the first
invoice to each purchaser-for resale, the
seller shall notify thepurchaser in writ-
ing of the maximum prices and condi-
tions established by tis brder for sales
by the purchaser. This notice may be
given in. any convement form.

(d) This order may be revpked or
amended by the Price Administrator at
any time.

(e) This order shall become effective
on the 28th day of March 1945.

Issued this 27th day of March 1945.
b CHESTER BOWLES,

Administrator

'F. R. Dec. 45-4897; Filed, Mar. 27, 1046;
11:57 a. i.]

[MPR 188, Order 3517]
ART-FOLD MANUFACTUING CO.

APPROVAL OF AIAXIM=UI PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Reg-
ister, and pursuant to § 1409.158 of MPR
188; It is ordered.

(a) This order establishes maximum
prices for sales and deliveries of radia-
tor enclosures manufactured by Art-
Fold Manufacturing Company, 114 Wil-
kens Avenue, Port Chester, New York.

(1) For all sales and deliveries to the
following classes of purchasers by the
.sellers indicated below, the maximum
priceg are those set forth below*

Standard
Atcesize

Each Each
Square radiator enclosure 30" wide Eah.

2. 24" ilgh... $9.21 $I .65
1i" deep..

Octagonal radiator en- 30" wldo..
closure. 21" high... 12.49 1661

111" dep..

The maximum price of any article that
differs in size from any standard article
shall be computed by adding to the above
maximum prices for the standard ar-
ticles, the appropriate maximum prices
specified bblow

Maiufac-
turer a maxi-
mum priceto peron~ls,
other thoen

retailers, whesell feem the
manufactur-

eq's stock

price for sae
to retailers

by the mamu.
facturer, and

retailers, who
coll from the

manufactuc.
or's stock

For each additional 2
inches in height ------.-- 52 $0.03

For each additional ser-
ttonoliOlnclies in width. 2.o0 2.t0

For each additional 4
Inches In depth beyond
a depth of 14 nches ..... 1.00 1.23

These prices are f. o. b. factory, are
subject to a cash discount of one percent
for payment within ten days, net thirty
days, and are for the artlcles described In
the manufacturer's application received

a 380
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by the Office of Price Administration on
November 28, 1944.

(2) For sales by the manufacturer the
maximum prices apply to all sales and
deliveries since the effective date of MPR
188. For salesby persons, other than re-
tailers, who sell from the manufacturer's
stock, the maximum prices apply to all
sales -and deliveries after the effective
date of this order.

(3) If the manufacturer wishes to make
sales and deliveries to any other class of
purchaser or on other terms and con-
ditions of sale, he must apply to the
Office of Price Administration, Washing-
ton, D. C., under the Fourth Pricing
Method § 1499.158, of MPR. 188, for the
establishment of maximum prices for
those sales, and no sales or deliveries may
be made until maximum prices have been
authorized by'the Office of Price Admin-
istration.

(b) At the time of, or prior to, the first
invoice to each purchaser, other than a
retailer, who sells from the manufactur-
er's stock, the manufacturer shall notify
the purchaser of the maximum prices and
conditions- established by this order for
sales by the purchaser. This notice may
be given in any convenient form.

(c) This order may be revoked or
amended by the Price Adminitrator at
any time.

This order shall become effective on
the 28th day of March 1945. -

Issued this 27th day of March 1945.
CHESTER BOWLES,

Administrator

IF. R. Doc. 45-4895; Filed, Mar. 27, -1945;
12:01 p.m.] _

[MPR 188, Order 3520]

KwIX-L.-t Co.

APPROVAL OF MU= PRICES

For the reasons set fofth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.153 of Maximum
Price Regulation No. 188; It is ordered:

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by the Kwik-Lite
Company, 26 West 23rd Street, New York
10, New York.

(1) 1 or all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
prices are those set forth below-

SManmum prices for
sales by all persons-

Article 'Num-
ber o To To

whole- retail- don.
sale ers sumers

Per I'er
Stamless %steel' cigarette Doz. Doz. Each

lighter ---- ..------- -. . G5 .53 %49

These maximum prices are for the
articles described in the manufacturer's
application dated February 10, 1945.

(2) For sales by the manufacturer, the
maximum prices apply to all sales and
deliveries since Maximum Price Regula-
tion No. 188 became applicable to those

-sales and deliveries. For sales to persons
other than consumers they are f. o. b.
factory, 2% 10 days, net 30 days. The
maximum price to consuners is net de-
livered.

(3) For sales by persons other than the
manufacturer, the maximum prices ap-
ply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms und conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Office of Price Administratlon, Washing-
ton, D. C., under the Fourth Pricing
Method. § 1499.158 of Maximum Price
Regulation No. 188, for the establishment
of maximum prices for those sales, and
no sales or deliveries may be made until
maximum prices have been authorized
by the Office of Price Administration.

(b) The manufacturer shall attach a
tag or label to every article for which a
maximum price for sales to consumers Is
established by this order. That tag or
label shall contain the following state-
ment:

OPA Retail Celling Prlce-0A9 each
-. Do Not Dtach

(c) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
ing of the maximum prices and condi-
tions established-by this order for sales
by the purchaser. This notice may be
given in any convenient form.

(d) This order may be revoked or
amended by the Price Administrator at
any'time.

(e) This order shall become effective on
the 28th day of March 1945.

Issued this 27th day of March 1945.

C=rs=rn BOWLZs,
Administrator.

[F. R. Doc. 45-4593; Filed. Mar. 27, 1945;
11:57 a. m.]

C

.[MPR 188, Order 35211

U RmvxaS TOOL & STAswn. CO.

AOVAL OF 1x1Axuzx PncES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Register,
and pursuant to § 1499.158 df Maximum
Price Regulation No. 188; It islordered:

(a) This order establishes maximum
prlcqs for sales and deliveries of certain
articles manufactured by Universal Tool
and Stamping Company, of Spencerville,
Indiana.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers indicated below, the maximum
-prices are those set forth below;

Temim fr o 5o r hescs
bV-

ednufc tdrcrt manufcturers
rtles e facter, 0h-

Whol ~ ~

__________I___I I __

D "a c~ tla " tar .sI,. Egc a e Eal I E '1'

These maximum prices are for the ar-
ticles described in th,. manufacturer's
application dated S'ptember 18, 19414.

(2) For sales by tfie manufacturer, the
maximum prices apuoly to all sales and
deliveries since Maximum Price Regu-
lation No. 188 became applicable to those
sales and deliveries. These prices are
. o. b. factory and subject to a cash dis-

count of 2% for payment within 10 days,
net 30 days.

(3) For sales by persons other tha.
the manufacturer, the maximum prices
apply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms and conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on other terms and
conditions of sale, he must apply to the
Offce of Price Administration, Washing-
ton, D. C., under the Fourth XPrcmg
Method. § 1499.158 of Maximum PRice
Regulation No. 188, for the establishment
of maximum prices for those sales, and
no sales or deliveries may be made until
maximum prices have been authorized
by the Office of Price Adminitration.

(b) The manufacturer shall attach a
tagaor label to every article for which a
maximum price for sales to consumers is
established by this order. That tag or
labe.l shall contain the follovng state-
ynent:

OPA Ratal CeUlng- Price, $1.70
Da Not, Remove er Obliterate

(c) At the time of, or prior to, the first
Invoice to each purchaser for resale, the
seller shall notify the purchaser n writ-
ing of the maximum prices and condi-
tions established by this order for sales
by the purchaser. This notice may be
given in any convenient form.

(d) This order may be revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effective
on the 28th day of March 1.045.

Issued this 27th day of March 1945.

CHEST= BOWLEr~S,
Administrator

[P. R. Doc. 45-4833: Fled, lar. 27, 1915;
11:53 a. m.l

IUMR 183, Order 35221
JosUr Sx&w Co.

APPRovrL or ux ruu Priczs

For the reasons set forth in an opinion
issued simultaneously herewith and filed
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with the Division of the Federal Register,
and pursuant to § 1499.157 of-Maximum
Price Regulation No. 188 and section 6.4
of Second Revised Supplementary Regu-
lation No. 14; It ts ordered. -

(a) This order establishes maximum
prices for sales and deliveries of a cer-
tain mophead and connector manufac-
tured by the Joseph Shaw Co., Summits
and Perry Streets, Toledo 4, Ohio.

(1) For all sales and deliveries to the
following classes of purchasers by the
sellers Indicated below* '

Maximum prices
for iales by-

Article The man- Retailers
ufacturer to the

to re- ultimate
toilers consumer

Mlop head and connectors with
ine plating, cadmium plated

bolts and wing nuts 1" handles Each Each
46" to 48" long ----------------- $0.25 $0.40

These maximum prices are for the ar-
ticle described in the. manufacturer's ap-
plication dated December 27, 1944.

(2) These prices are subject to each
seller's customary terms, allowances, and,
other price differentials in effect on sales
of similar articles.

(b) The manufacturer shall attach a
tag or label to every article for which
a maximum price for sales to consumers
is established by this order. This tag-or
label shall contain the following state-
ment:

OPA Retail Ceiling Price, $0.40
Do Not RemoVe

(c) At the time of or prior to the first
invoice to each purchaser for resale after
the effectivd'date of this order the Joseph
Shaw Co. shall notify the purchaser m
writing of the maxium price and con-
ditions established by this order for sales
by the purchaser. This notice may be
given in any convenient form.

(d) This order may bi revoked or
amended by the Price Administrator at
any time.

(e) This- order shall becpme effective
on the 28th day of March 1945.

Issued this 27th day of March 1945.
CHESTER BOWLES,

Adi7hmstrator
[F. R. Doe. 45-4900; Filed, Mar. 27, 1945;

12:03 p. ni.]

[IPR 188, Order 3523]
ALL-WOOD PRODUCTS CO., INC.

APPROVAL OF IAXInUDI PRICES
For the reasons set forth in an opinibn

issued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and pursuant to § 1499.158 of Maxi-
mum Price Regulation No. 188; It is or-
dered.

(a) This order establishes maximum
prices for sales and deliveries of certain
articles manufactured by All-Wood
Products Company, Inc., 1934 Jerome
Avenue, New York 53, N. Y.

(1) For all sales and deliveries to the
following classes of' purchasers by the
sellers indicated -below, the maximum
prices are those set forth below- I

Maximum prices for Maximum prices for
selles other thau the

Article Model r to- manufacturer to--

Wholesaler . Retailer Retailer Consumer

-Each Each Each Each
Hamper masonite 400 .................. 20x 10 x 20 . $.00 $5.00 $5.00 $0.05
Hamper masnit 405 ------------------- 20x 10xS -. 4.0 6.75 5.75 7.05

These maximum prices are for the ar- (c) At the time of, or prior to, the first
ticles described in the manufacturer's ap- invoice to each purchaser for resale, the
plication dated December 5, 1945. seller shall notify the purchaser in writ-

(2) For sales by the manufacturer, the ing of the maximum prices and condi-
maximum prices apply to all sales and tions established by this order for sales
deliveries since Maximum Price Regula- by the purchaser. This notice may be
tion No. 188 became applicable to those given In any convenient form.
sales and deliveries. These prices are (d) This order may be revoked or
f. o. b. factory and subject to a cash dis- amended by the Price Administrator at
count of 2% for payment in 10 days/net any time.
30 days. (e) This order shall become effective

(3) For sales by persons other than the on the 28th day of March 1945.
manufacturer, the maximum prices ap- Issued this 27th day of March 1945.
ply to all sales and deliveries after the ef-
fective date of this order. Those prices CHESTER BOWLES,
are subject to each seller's customary Administrator
terms and conditions of sale on sales of IF. R. Doc. 45-4001; Flied, Mar. 27, 1045,
similar articles. - 11:58 a. m.]

(4> If the manufacturer wishes to
make sales and- deliveries to any other
class of purchaser-or on other terms and
conditions of sale, he must apply to the [MPR 188, Order 3824]
Office of Price Administration, Wash-
ington,oD. C., under-the Fourth Pricing,- CAIM.
Method, § 1499.158 of Maximum Price APPROVAL OF BTAXM11M PRICES
Regulation No. 188, for the establishment For the reasons set forth in an opinion
of maximum Prices for those sales, and issued simultaneously herewith and filed
no sales or deliveries may be made until with the Division of the Federal Register,
maximum prices have been authorized and pursuant to § 1499.158 of Maximum
by the Office of Price Administration.. Price Regulation No. 188; It is ordered.

(b The manufacturer shall attach a (a) This order establishes maximum
tag or label to every article for which a prices for sales and deliveries of certain
maximum price for sales to consumers -is articles manufactured by Carme, 335
established by this order. That tag or South Dearborn Street, Chicago, Illinois.
label shall contapi the following state- (1) For all sales and deliveries to the
ment with retail prices properly filled in: following classes of purchasers by the

OPA Retail Ceiling Price, $----. sellers indicated below, the maxinium
Do Not Detach prices are those set forth below'

Ircsfrmnfcue .aiu rcsfrslepole

Article

Steel wool ---------------
Rubber sink stopper ....

Model No.

Maximum p

-ibber

I oz. pkg. 14 gro. pkg.
4" dla-........ $7.20 gro...

These maximum prices are for the ar-
ticles described in the manufacturer's ap-

"plication dated February 3-1945.
(2) For sales'by the manufacturer,-the

mixnnum prices apply' to all sales and
deliveries since Maximum Price Regula-
tion No. 188 betame applicable to those
sales and deliveries. These prices are
f. o. b. factory and, subject to a cash dis-
count of 2% for-payment within 10 days,
net30 days.

(3) For sales by pers6ns other than the
manufacturer, the maximum prices ap-
ply to all sales and deliveries after the
effective date of this order. Those prices
are subject to each seller's customary
terms and- conditions of sale on sales of
similar articles.

(4) If the manufacturer wishes to
make sales and deliveries to any other
class of purchaser or on 'other terms and
conditions of sale, he must apply to the
Office of Price Administration, Washing-

prices for manufacturer I&, Xlmum prices for sellers other
to than the manufacturer to-

Retailer Retaler Ueer

.$5 gro. pkg ...... $gro. pkg-. 0 a. pkg.
-.4 gro - ... 4 gro-. 0 ca,

ton, D. C., under the Fourth Pricing
Method, § 1499.158 of Maximum Prico
Regulation No. 188, f6r the establishment
of maximum prices for those sales, and
no sale's or deliveries may be made until
maximum prices have been authorized
by the Office of Price AdministrAtlon.

(b) The manufacturer shhIli attach a
tag or label to every article for which a
maximum price forales to consumers is
established by this order. That tag or
label shall contain the following state-
ment with the retail prices properly
filled in.

OPA Retail Ceiling Price, $....
Do Not Detach

(c) At the time of, or prior to, the first
invoice to each purchaser for resale, the
seller shall notify the purchaser in writ-
Ing of the maximum prices and condi-
tions. established by this order for sales
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-by the purchaser. This notice may be
given in any convement form.

(d) This order may be revoked or
amended by the Price Administrator at
any time.

(e) This order shall become effective
on the 28th day of March 1945.

Issued this 27th day of March 1945.
"CHESTER BowLEs,

Administrator

IF. R. Doc. 45-4902; Pled, Mar. 27, 1945;
12:01 p. m.]

[MPR-188, Order 35251

BEREns FzxxUR Co.
AUTHORIZATION OP 5Lmx=U PRIcEs

For the reasons set forth In an opinion
issued simultaneously herewith and filed
with the Division of the Federal Register
and pursuant to § 1499.158 of Maximum
Price Regulation No. 188; It is ordered:

(a) The maximum net prices, L o. b.
Denver, Colorado, for sales by the Beh-
rens Fixture Company of the following
farm and home freezers shall be:

Onsalcslo On sto On.-ArtoMode. Sizo dlstrlbu, der co umers
tors

"T" Freem-Aaster ................. 10 ca. f( 1 HP condensing unlt.... V.5 $16 rm
"T" Freeze-Master --------------- 14 ca. ft. it HP condensing unlt. ..... 2 740 4W

(b) The maximum net prices estab-
lished in (a) above may be increased by
the following amount to each class of
purchaser as a charge to cover the cost
of crating, when crating is actually sup-
pliedf $6.00.

(c) The maximum net prices for sales
by distributors of theC following farm
and home freezers manufactured by the
Behrens Fixture Company shall be:

OnOn sales to
Model Size sales to con

dealers on-

"T" Freeze-Mlaster. 10 cu. ft. It HP $216 $360
condensing
unit.

"T" Freeze-Master. 14 cu. ft. It HiP 276 40
condensing
unit.

(d) The maximum net prices for sales
by dealers to consumers of the following
farm and home freezers manufactured by
the Behrens Fixture Company shall be:

tOnsales
Model Size to con-

_______ ______ i mers

"T" Freeze-Master.... 10 en. ft. N HP con- I$216
densing unit.

"'T" Freezc-Uaster... 14 ca. ft. 9 HP on-j 460
I densing unit. I

(e) The maximum net prices estab-
lished by this order shall be subject to
discounts and allowances and the rendi-
tion of services which are at leaft as
favorable as those which each seller ex-
tended or rendered,to purchasers of the
same class on comparable sales of similar
commodities during March 1942.

(f) A distributor or dealer may add
the following charges to the maximum
prices established in (c) and (d) above:

(1) The actual amount of freight paid
to obtain delivery to his place of business.
Such charges shall not exceed the lowest
common carrier rates.

(2) Crating charges actually paid to
his supplier but in no instance exceed-
mg the following: $6.00.

(g) Each seller of a commodity cov-
ered by this order, except a dealer, shall
notify each of his purchasers, in writ-
ing, at or before the issuance of the first
invoice after the effective date of this
order, of the maximum prices established

by this order for each such seller as well
as the maximujn prices established for
purchasers upon resale, including allow-
able transportation and crating charges.

(h) The Behrens Fixture Company
shall stencil on the inside of the lid or
cover of each farm and home freezer
covered by this order, the maximum net
prices to consumers established by this
order. The stencil shall contain sub-
stantially the following:
OPA aaxnum Retail Price, Plus freight and

crating as provided In Order No. S525
under maximum Price Regulation No. 188

(i) This order may be revoked or
amended by the Price Administrator at

- any time.
This order shall become effective

March 28, 1945.
Issued this 27th day of March 1945.

CHESTER BOWLS,
Administrator.

[F. R. Dac. 45-4903; Filed. Mar. 27, 1945:
12:02 p. m.]

[IRMPR 499, Aindt. 1 to Order 21

GRuEN WATcH Co.
ESTAEBLSHLX OF =%IUM PRICES

For the reasons set forth in an opin-
ion issued simultaneously herewith and
filed with the Division of the Federal
Register, and pursuant to section 14 of
Revised Maximum Price Regulation No.
499: It is ordered, That paragraph (b)
of Order No. 2 under section 14 of Re-
vised Maximum Price Regulation No.
499 be amended in the following re-
spects:

1. There is added at the end of the list
of watch models and prices, the following
additional models and prices.

Mraxim=n Maximarn
S-eaM to retazilprLV

Style nno s Inhling
(Keyslo FeI
11:,t pice) exc.-3 tar

Verl-Thin Cacnto- =. .9 $12.0
Vyre-Thin Diny....... D3. Z.75
Ver-Thln Stylit.-_ 45.0

Verl-Thln Dinah---.... z 41M03
,Verl-Thln Swinrthmo.m W3.5 45.03
Veri-Thin Carolo- - 3.I0 2175
Vert-Thin Selma..... 31.10 37.t3
Verl-Tln Aviatx-. 43.0 4175

2. There is added at the end of the list
of prices the following: "No charge may
be added to the above maximum retail
prices for the extension of credit:'

This amendment shall become effec-
tive March 28, 1945.

Issued this 27th day of March 1945.
CHESTRa BOWLES,

Administrator.
[P. R. Doc. 45-4936; Filed, Mar. 27, 19:5:

12:03 p.m.]

R-estaurant MPH 9-1, Order R-1831
FOOD Aum DRs SoLD 'Ro lU MIAT

CONiSUzwON IN Isr.AIDs OF OAHU.
MAur. AND HAWAII, TEarayro oF
HAWAII

sPECnIxc DOLLARS-ANx-cxNTS PRIcEs roR
CERTAIN FOOD AND DRINX ITELIS SOLD BY
EATING AND DRINZING ESTABLISInSEUT

For the reasons set forth in an opinion
issued simultaneously herewith, and filed
with the Division of the Federal Register,
and under the authority vested in the
Territorial Director of the Office of Price
Administration for the Territory of
Hawaii by section 17 of Restaurant Max-
imum Price Regulation No-. 9-1, it is
hereby ordered:

SECTION 1. 'What this order cowers.
This order fixes ceiling prices for sales
by eating and drinking establishments of
the food items, beverages, and meals set
forth In Appendix A below. The ceiling
prices for all other food items, beverages
and meals covered by Restaurant Maxi-
mum Price Regulation 9-1 remain under
that regulation.

SEc. 2. Geographical applicability.
The provisions of this order extend to
eating and drinking establishments lo-
cated on the Islands of Oahu, Maul, and
Hawaii.

SEc. 3. Sales at higher than ceiling
prices prohibited. On and after Febru-
ary 12, 1945, on the Island of Oahu and
on and after March 12, 1945, on the
Islands of Maul and Hawaii, no person
operating an eating or drinking estab-
lisbent covered by this order shall sell
or offer to sell any of the food Items,
meals or beverages listed in Appendix A
at prices higher than the prices set forth
therein.

SEC. 4. Relation to other regulations.
This order supersedes Restaurant Maxi-
mum Price Regulation 9-1 as to the food
Items, beverages or meals set forth in
Appendix A. except that the provisions
of section 10 (evasion), section 11 (b)
(customary records) section 12- (post-
ing) section 15 (definitions and expla-
nations), section 16 (exempt sales), sec-
tIon 17 (special orders),section 18 (peti-
tions for amendment or applications for
adjustment) section 19 (licensing) and
section 20 (enforcement) are incorpo-
rated into this order and shall continue
to apply to all sales by eating and drink-
ng places of the food items, beverages
or meals set forth in Appendix A.

APP==nr A

Ceiling prices for hamburger sandwiches,
hot dog ndwlches, unbottled soft drins,
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and canned fruit and vegetable juices sold
by the entire container.

(a) Flat, or dollar and cents ceiling prices
for hamburger sandwiches, hot dog sand-
wiches, unbottled soft drinks, and canned
fruit and vegetable juices sold by the entire
container

NoTr: Unless otherwise specified, the ceil-
ing prices set forth in thid paragraph shall
apply throughout the islands of Oahu, Maui
and Hawaii.

(1) Hamburger sandwiches? Ceiling prwe
(1) Containing less than 2 oz. (raw

wt.) of, ground meat -------- $0.10
(ii) Containing from 2 oz. up to

butiot including 3%M oz. (raw
wt.) of ground meat ----------. 15

(iII) Containing from 31/2 oz. up to
and including 5 oz. (raw wt.)
of ground meat --------------. 20

(iv) Additional charge which may
be added, to the hamburger
sandwiches, set forth above In
subdivisions (I), (i), and
(ii), when not less than 1 oz.
of tomato or 1 oz. of cheese is
added to the hamburger sand-
wich ----------------------- 05

(2) Hot dog sandwiches? Hawaii
(I) Containing less than lY2 oz.

(raw wt.) frankfurter or other
meat in casing, $0.10 ----------- $0.05

(11) C(ontaining from 1% oz..up to
but not including 5 oz. (raw wt.)
frankfurter or other meat in cas-
Ing, $0.15 ----------------------. 10

(III) Additional charge which may
be added to the hot dog sand-
wiches set forth above'in subdivi-
sions (i) and (ii), when not less
than 1 oz. of tomato or 1 oz. of
cheese is added to the hot dog
sandwich, $0.05.

(.3) Soft drinks, unbottled.
() Soft drinks, other than those in

bottles or other closed contain-
ers. This classification includes
all flavored or unflavored non-
alcoholic beverages, except mill
drinks, fruit or vegetable juices,
or combinations thereof, where-
by at-least 85% by .weight is
milk or pure fruit or vegetable
juice or a mixture thereof.

(a) Containing from 6 up to but
not including 10 fluid oz ------ 05

(b) Containing from 10 up to but
not including 18 fluid oz ------ .10

(c) Containing 18 fluid oz. or
more-- .. -.----------- - 15

(4) Canned, frit and vegetable juice
sold by the entire container.

(I) Apple juice, 12 oz. can ----------. 20
(i) Apple juice, 6 oz. can ----------. 15
(iII) Grapefruit Juice, 18 oz. can.... .20
(iv) Grapefruit and orange juice,

blended 18 oz. can ---------------. 25
(v) Orange juice, 18 oz. can --------. 30
(vi) Orange juice, 12 oz. can -------. 20
(vii) Pineapple juice, 18 oz. can__ . 15
(viii) Prune juice, 12 oz. can -------. 20
(Ix) Tomato juice, 18 oz. can -------. 15
(x) Tomato juice, 12 oz. can: ------ . 10
(xi) Vegetable juice, 18 oz. can .... . 25
(xii) Vegetable juice, 13 or 14 oz.

can ---------------------------. 20
1
Each hamburger or hot dog shall be served

In a standard hamburger or hot dog bun or
between two slices of bread, with not less
than one of the following: onion, lettuce,
or a condiment.

(b) Ceiling prices for other hamburger
sandwiches, hot dog sandwiches, unbottled
soft drinks and canned fruit Juices sold by
the entire container. (1) No person may
sell or offer to sell a hamburger sandwich,
hot dog sandwich, unbottled soft drink, or
canned fruit or vegetable juice sold by the
entire container not listed in paragraph (a)
above, until he has applied by letter to the

Office of Price Administration, Honolulu 2,
T. H., and until a ceiling price has been ap-
proved or established for such food item or
beverage under this order in line with the
level of ceiling prices established by this or-
der. The application shall contain a- de-
scription of the hamburger sandwich, hot
dog sandwich, unbottld soft drink, or
canned fruit or vegetable juice to be sold,
the name and address of the applicant, a
statement of ingredient costs, and the pro-
posed ceiling price. The proposed. ceiling
price shall be deemed approved 10 days after
mailing such application unless the Office of
Price Administration notifies the seller that
the proposed price-has been disapproved.

(2) The Director of the Office of' Price
Administration for the Territory of Hawaii
may by order at any time establish, approve,
disapprove, or revise ceiling prices proposed
or established under this paragraph sor as to
bring them in line with the level of ceiling
prices otherwise established by this order.

This order shall become effective Feb-

ruary 12, 1945, on the Island of Oahu,
and March. 12, 1945, on the Islands of
Maui and Hawaii.

Issued this 19th day of January 1945.

GERALD A. BARRETT,
Territorial Director

IF R. Dc. 45-4956; Filed, Mar. 28, 1945;
11:46 a. m.]

[Supp. Order 94, Order 411

GASOLINE OR OIL DRuMs

SPECIAL MAXIM= PRICES

For the reasons set forth in an opinion
issued simultaneously herewith and filed
with the Division of the Federal Regis-
ter, and in accordance with section 11 of
Supplementary Order 94, it is ordered:

(a) What this order does. This order
establishes maximum prices at which
the gasoline and oil drums (5 gallon ca-
pacity) hereinafter described may be
sold by the United States Government or
any agency thereof and by ahy subse-
quent reseller.

(b) Maximum prices. Maximum
prices per unit for the gasoline and oil
drums described herein shall be:

Description of drums. 5 gallon, 22
gauge, fiat top, cylindrical drum, single
walled, welded side seam, liquid tight,
equipped with 2" flanged opemng, screw
plug and gasket and two swedged rolling
hoops,. manufactured for United States
Government to contain high octane gas-
oline or-aviation oil.

(1) Price of United States Govern-
ment or any agency thereof for all drums,
regardless of condition, to wholesaler, or
reconditioner, "as is," "where is" $0.26.

(2) For the drums new or used, free
from rust, leaks, dents and in all respects
having serviceability 'equal to that of
new drums:

(i) Wholesaler's or reconditioner's
price to retailers or industrial users:
$0.70 each delivered by truck within a
radius of 50-miles of the plant or ware-
house where drums are located; if de-
livery by truck is made beyond a radius.
of 50 miles, actual transportation costs
for the additional mileage may be added;
or if delivered by rail, $0.70 each, f. o. b.

location of plant or warehouse where
drums are located.

(ii) Price for all sales at retail. $1.10
each, seller's location.

(3) For drums having servicchbility
less than that of new drums:

(i) Wholesaler's or reconditioner's
price to retailers or industrial users:
$0.35 each f. o. b. location of plant or
warehouse where drums are located.

(ii) Price for all sales at retail: 30 55
each seller's location.

For the purposes of this order, a drum
has serviceability less than that of a
new drum when it leaks, is rusted or
dented, cannot be closed, requires paint-
ing or other reconditioning, or possesses
other similar defects.

(c) Discounts. Every seller shall con-
tinue to maintain his customary dis-
counts for cash.

(d) Notification. Any person who
sells the gasoline or oil drums decrlbed
in paragraph (b) to a retailer shall fur-
nish the retailer with an invoice of sale
setting forth the r~tailer's maximum re-
selling price, and stating that the e-
taller is required byhils order to attach
to each drum before sale a tag or label
which plainly states the retail ceiling
price.

(e) Taggzng. Any person who sells
the gasoline or oil drums described In
paragraph (b) at retail shall attach to
each drum before sale a tag or label
which plainly states the retail ceiling
price.

(f) Records. Oil resellers making
sales of the commodity subject to this
order shall keep for inspection by the
Office of Price Administration for so
long as the Emergency Price Control
Act of 1942, as amended, shall remain
in effect, their customary records of all
transactions.

(g) Revocation and amendment. This
order may be revoked or amended at any
time.

NoTE: The reporting and record-keeping
requirements of this order have been ap-
proved by the Bureau of the Budget, In ac-
cordance with the Federal Reports Act of
1942.

This order shall become effective
March 29, 1945. V

Issued this 28th day of March 1945.

CHESTER BOWLES,

Administrator.

IF. 1R. Dec. 45-4955; Filed, Mar, 28, 1046;
11:46 a. m.)

[Gen. Order 01]

REGIONAL AND OTHER FIELD OrrICES

AUTHORITY TO FIX COLZngTTY DOLLARS-
AND-CENTS CEILING PRICES ON ALL SALES
OF USED LWTIBER

A statement of the considerations in-
volved in the issuance of this general
order has been issued simultaneously
herewith and filed with the Division of
the Federal Register.

*Under the authority vested In the
Price Administrator by the Emergency
Price Control Act of 1942, as amended,
and Executive Orders 9250 and 9328, It
is hereby orderedi
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1. Authority to ftx area dollars-and-
cents ceiling pr:ces. (a) Any Regional
Administrator of the Office of Price Ad-
ministration, and any District Director
who may be authorized by the appro-
priate Regional Adminitrator may, by
order, fix area dollars-and-cents ceiling
prices for sales of used lumber in any area
or locality within his 3urisdiction. No
person may sell or receive any used lum-
,ber at prices higher than the dollars-
and-cents ceiling prices fixed by any
order issued under this regulation.

Any order issued or action taken in
accordance with this regulation shall
have the same force and effect as if is-
sued or taken by the Price Administra-
tor.

(b) If an order fixes an area dollars-
and-cents ceiling price for any category
of used lumber, any seller or purchiaser
of any other category of used lumber,
the max mum price for which is not fixed
in the order, may apply in writing to
the appropriate office for an extension
cf the order to cover same.

(c) Any.Regional Office of the Offi:e
of Price Administration, and any Ds-
trict Office which has been or may be
authorized by order issued by the ap-
propriate Regional Office to fix area
dollars-and-cents ceiling prices, is
hereby authorized to modify or revoke
such ceiling prices at any time.

2. Areas covering more than one dis-
triet. Where the area covered by a used
lumber order encompasses a locality or
localities. over which more than one
District Office has jurisdiction, the order
fhxing'community dollars-and-cents ceil-
ing prices may be issued by the Regional
Office, having jurisdiction over the area,
or identical orders may be issued simul-
taneously by two or more District Offices
to which authority has been delegated by
the Regional Office.

3. General Maximum Price Regulation
applicable to areas in which dollars-and-
cents ceiling prices are not fixed. The
maximum prices fixed in the General
Maximum Price Regulation shall con-
tinue to govern sales and deliveries of
used lumber (a) in areas where dollars-
and-cents ceiling prices are not estab-
lished pursuant to this order; and (b)
of categories of used lumber for which
prices are not fixed by an area dollars-
and-cents order.

4. Ceiling prices on sales between
areas. If a seller, doing business in one
area, makes a sale of used lumber for
delivery to a purchaser within another
area, the area dollars-and-cents ceiling
price order established in the area in
which the delivery is made shall govern
the maximum prices which may be
charged by the seller. If such an order
has not been issued in the area where
delivery is made, but has been issued in
the area in which the slhpment origi-
nates, the order issued in the originating
area shall govern the maximum prices

/ winch may be charged by the seller.
5. Posting ceiling prices. Every per-

son selling used lumber in an area for
which an order fixing aollars-and-cents
ceiling prices has been issued must ob-
tain from the apuropriate Office of
Price Administration for such area at
least two copies of the appEcable dollars-
and-cents ceiling prices fixed for used

No. 63- 10

lumber. At least one copy of each list
must be posted at or ncar each place
where used lumber is cffercd for sale, In
such manner that It can be easily read
and that purchasers can approach it
within a distance of two feet. Addi-
tional posting requirements may be fixed
in the order setting dollars-and-cents
ceilin" prices for any area.

6. Sales- slips and receipts. Where a
sale of used lumber for which the total
price is $5.00 or more is made in an area
in which an order fixing area doll=s-
and-cents ceiling prices has been issued,
the seller must, regardless of his pre-
vious practice and whether or not re-
quested by the buyer, give to the buyer a
sales slip, paid bill, receipt or other writ-
ten evidence of the sale, specifying the
date of the sale, the name and address
of the. seller, the buyer's name, a descrip-
tion of the item or items sold in terms
of the varieties, grades and other speci-
fications affecting the price, as fixed in
the area order, the quantity and price of
each item sold, and such other informa-
tion as may be required by the local or-
der.

No additions may be made for delivery
or other extras unless expressly permitted
by the area order, and any additions must
be separately stated in the written evi-
dence of sale.

7. Prohibitcd practices. No person
shall evade any provision of any order
issued hereunder by conspiracy, scheme
or device. Any practice which is a device
to get the effect of a higher-than-ceiling
price without actually raising the price,
such as devices making use of commis-
sions, services, transportation arrange-
ments, premiums, special privileges, ty-
ing-agreements, trade understandings
and the like, is as much a violation of a
communit,, dollars-and-cents celling
price order as an outright over-selling
price.

8. Licensing. The provLstons of licens-
ing Order No. 1, licensing all persons
who make sales under price control, are
applicable to all sellers of used lumber.
A seller's license may be suspended for
violations of the license or of any orders,
price schedules or regulations applicable
to a sale or sales made by him.

9. Enforcement. On and after the
effective uate of this order and of any
order issued hereunder, any person who
sells or offers to sell used lumber at a
price higher than the ceiling price fixed
by such orders, or who otherwise iolates
any provisions of such orders shall be
subject to the criminal penalties, suits
for treble damage, license suspension
proceedings and any other civil enforce-
ment actions provided for by the Emer-
gency Price Control Act of 1912, as
amended. Any person who buys at a
price higher than the ceiling prices fixed
by such orders Is also subJct to the crim-
inal penalties and civil enforcement ac-
tions provided for by that-Act.

10. Definitions. (a) Unlcs the con-
text requires otherwise, the terms used In
tis order shall have the meaning given
them by section 302 of the Emergency
Price Control Act of 1942, as amended,
and by the General Maximum Price
Regulation. For the purposes of this
regulation the following particular ex-

pression shall have the meaning harem
stated:

(b) "Used lumber" means lumber and
lumber products which have been re-
covered from, and at one time were a
part of a building, structure, or fabn-
cated Item made wholly or partially of
lumber.,

This General Order No. 61 shall be-
come effective April 2, 1945.

Issued this 28th day of March 1245.

Administrator.

IP. n. Doc. 45-1954; Filed, M=r. 23, 15;
11:45 a. m.]

P.egional and Diatnt Ofce Ord.rs.

[Birningbam Order G-1 Under GO .0.
Aindt. 101

21= Anrsm Cznra. Fziiuor nr Jrsrzso:r
Coun.Ty, ALA.

Amendment No. 10 to Order No. G-1
under General Order No. 50. M=Lxmum
prices for malt and cereal beverages in
Jefferson County, Alabama.. Docket No.
41a-DG-IGO50-10.

Appendix A to Order No. G-1 under
General Order No. 50 Is amended by
adding to the list of beverages under
Group IB under the following respective
captions, the following:

Ciatmurx
rnn- rer

ounce d ctve

Src n' ; En . Samaeriog 25

IL[h AIt. CPnc , Ma.
TO;=-_... Koc:r Brew~ing Cc, 25 t

And to the list of beverages under

Group 2B. under the following respective
captions, the following:

launic

12- I
Sjrcarman'e Eng. Spenxmnr wfnxCo., 20 '45

IL~h Al-1. PensaF~ col. F13. |

Top=----, 1o:11r Brcwing Co., 0 45

Chf 7.o. JIL

And to the list of beverages under
Group 313, under thp following respective
captions, the following:

rricer, r
Er-f c1 tmaetdi~tac

?Cen Is CQmrs
_rrrn'siErg. 5jre==BEr~n~T 4')

Te,~z..... Hl:-r Erc~lng Co., is1 413
Chi--z-9, HL.
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This amendment shall become effective
February 10, 1945.
(56 Stat. 23, 765; 57 Stat. 566; Pub. Law
283, 78th Cong. E.O. 9250, 7 P.R. 7871,
E.O. 9328, 8 F.R. 4681, G.O. 50, 8 F.R.
4808)

Issued at Birmingham, Alabama, Feb-
ruary 6, 1945.

SAM J. WArTHNS,
District Director

[F. R. Doec. 4-4859; Filed, Mar. 27, 1945;
9:53 a. m.]

[Savannah Order G-1 Under GO 50, Arndt. 4]
MALT AND CEREAL BEVERAGES IN SAVANNAH,

GA., DISTRICT
For the reasons set forth in an opinion

issued simultaneously herewith and un-
der the authority vested in the District
Director of the Savannah, Georgia, Dig-
trict Office, Region IV Office of Price Ad-
ministration, by General Order No. 50,
issued by the Administrator of the Office"
of Price Administration, Region IV Dele-
gation Order No. 17, issued May 5, 1944:

It is hereby ordered, That Appendix A
of Amendment 2 to District Order No.
G-1 under General Order No. 50 be
amended by adding to said appendix the
following brand and price for the respec-
tive groups of sellers, at retail, of beer,
ale or near-beer, as hereinafter set forth:

Maximum prices
Trade name of beer ~

bottle bottle

Group 1B Cents Cents
Esslinger ----------------------- 20 50

Group 2B
Esslinger ------------------------- 17 45

Group 3B
Esslnger ----------------------- 15 40

The price as set forth -aboVe for the
respective groups of sellers shall be the
applicable price. All other provisions of
said order and amendments thereto re-
main unchanged and in full force and
effect as issued.

This amendment shall become effective
January 27, 1945.
(56 Stat. 23, 765, 57 Stat. 566, Pub. Law
383, 78th Cong., E.O. 9250, 7 F.R. 7871,
E.O. 9328, 8 F.R. 4681, Gen. Order 50, 9
P.R. 4808)

Issued this 27th day of January 1945.
R. E. THOPE,

District Director
[F . R. Doe. 45-4862; Filed, Mar. 27, 1945;

9:52 a. m.]

[Jackson Rev. Order G-1 Under

Gen. Order 50]

MALT AND CEREAL BEVERAGES IN MISSISSIPPI

For the reasons set forth in an opinion
issued simultaneously herewith, and
under the authority vested in the District-
Directoeof the Jackson (Mississippi) Dis-
trict Office of Region IV of the Office of
Price Administration by General Order

No. 50, issued by the Administrator of
the Office of Price Administration, and
Region IV Revised Delegation Order No.
17, issued May 5, 1944, it is hereby
ordered:

SECToN 1. Purposes of order. Order
No. G-1 under General Order 50 issued
by the District Director of the Jackson
(Mississippi) District Office of the Office
of Price Administration on the 5th day
of June 1944, was issued for the purpose
of establishing specific maximum prices.
for malt and cereal beverages, including
those commonly known as ale, beer and
near-beer, either in containers or on
draught when sold or offered for sale at
retail by any eating or drinking estab-
lishment, either for consumption on the
premises or when carried away. Order
No. G-1 under General Order No. 50 is
redesignated Revised Order No. G-1
under General Order 50, and is revised

-,and amended as herein set forth and is-
sued for the same purpose and for the
further purpose of clarifying and
strengthening the order.

SEc. 2. Geographical applicability.
This order covers all such sellers any-
where in the Mississippi Area, which is
defided as being the entire State of
Mississippi.

SEc. 3. Ceiling prices. (a) On and after
January 29, 1945, if you operate an eat-
ing or drinking establishment, you may
not sell or offer for sale. any beverage
subject to this order at prices higher than
the applicable ceiling prices listed in the
appendices hereof. You may of course,
charge lower prices at any time.

(b) If you sell any beverage subject to
this order which is not specifically listed
herein, and if you believe that the maxi-
nium price specified herein for .such bev-
erage is not appropriate to such beverage,
you may make application to the Jack-
son (Mississippi) District Office of the
Office of Price Administration request-
ing that such beverage be specifically in-
eluded in the appendices hereof. With
or without such application, the Jackson
(Mississippi) District Office of the Office
of Price Administration may, at any time,
and fiom time to time, add new or un-
listed beverages, brands, types or sizes
together with maximum prices for same
to the lists set forth in the apperidices
hereof.

c) Xou may not add any taxes to your
ceiling prices set forth in the appendices
hereof except those specifically provided
therein, as all other taxes were taken
Into consideration in establishing the
ceiling prices for each group of sellers.

SEc. 4. How to figure your ceiling prices.
(a) This order divides eating and drink-
ing establishments into three different
groups and gives each group a different
ceiling price. The group to which you
belong depends on your legal ceiling
prices in effeet during the base period
of April 4-10, 1943. You must figure the
group to which you belong on the basis of
your correct legal ceiling prices for that
period.

(b) The group to which you belong de-
pends on your legal ceiling prices for
the beverages subject to this order in ef-
fect during the base period of April 4-10,
1943. If your-legal ceiling prices for var-

os brands and types of beverages sub-
Ject to this order vary so that your ceiling
prices on some brands or types seem to
place you in one particular group and
ceiling prices on others seem to classify
you into a different group, you must
classify yourself into the particular
group representative of the prices at
which the greater number of your sales
were made. For the purpose of deter-
mining your classification as herein pro-
vided, no consideration may be given to
sales of beverages listed In appendices
other than Appendix A hereof. You must
figure the group to which you belong as
follows:

(1) Group 1 B. Your establishment
belongs to Group 1 B if, during the base
period of April 4-10, 1943, your legally
established ceiling frices for beverages
subject to this order were the same as, or
more than, the prices listed in Appendix
A hereof'for Group 1 B establishments,

(2) Group 2 B. Your establishment
belongs to Group 2 B if, during the base
period of April 4-10, 1943, your legally
established ceiling prices for beverages
subject to this order were the same as, or
more than, the prices listed in Appendix
A hereof for Group 2 B establishments,
but were less than those provided in Ap-
pendix A for Group 1 B establishments.

(3) Group 3 B. Your establishmeit
belongs to Group 3 B if, during the base
period of April 4-10, 1943, your legally
established ceiling pricos for beverages
subject to this order were less than the
prices listed in Appendix A hereof for
Group 2 B establishments. All estab-
lishments not in operation during the
base period of April 4-10, 1943, and all
establishments which begin operating
after the effective date of this order also
belong to Group 3 B.

(c) If your eating or drinking estab-
lishment was not in operation during the
base period of April 4-10, 1943, but was
in operation prior to the effective date of
this order, and, if the nearest similar eat-
ing or drinking establishment of the same
type Is one which is properly classified
in Group 1 B or Group 2 B, you may, but
not later than the first day of March
1945, file an application with the Jackson
(Mississippi) District Office of the Office
of Price Administration, requesting that
your establishment be reclassified into
the same group to which its nearest sim-
ilar eating or drinking establishment of
the same type belongs. Until your ap-
plication is acted upon, and ujiless your
establishment is reclassified, it must re-
tain the classification of a Group 3 B
seller, and must observe the ceiling prices
as provided for that group in the appen-
dices hereof. All such applications for
reclassification must contain the follow-
Ing information:

1. Name and address of the establishment
and of its owner or owners.

2. A description of the establishment show-
ing its type (such as night club, hotel, res-
taurant, tavern) and the date It began op-
erating.

3. The selling prices by brand name of all
beverages sold since the beginning of its op-
eration.

4. The names of the three nearest eating
and drinking establishments of the name
type, and their group number as determined
under this order.
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5. Any other Information pertinent to such
application or which may be requested by the
Office of Price Admrnnitration

(d) If your eating and drinking estab-
lishment begins operation after the ef-
fective date of this order, you are classi-
fied as a Group 3 seller and may not
sell or offer for sale beverages subject-
to this order at prices higher than those
set forth for Group 3B sellers in the
appendices hereof. However, if your
nearest eating and drinking establish-
ment of the same type is one which is
properly classified as a Group 1B or
Group 2B seller, you may, within and not
later than 30 days from the time you
begin operating, file an application with
the Jackson (Mississippi) District Office,
requesting that your establishment be
reclassified into the same group in which
its nearest eating and drinking estab-
lishment of the same type belongs. Un-
til your application is acted upon and
unles your establishment is reclassified,
it must retain the classification of Group
3B and must observe the ceiling prices
as provided for that group in the ap-
pendices hereof. All such applications
for reclassification must contain the.,
same information required by para-
graph (c)

(e) After you have figured your proper
group number under this section and
have filed the required statement with
your.War Price and Rationing Board as
provided in section 5, you. may not
change your group classification except
as otherwise provided by this order.

'SEC. 5. Filing with War Price and Ra-
tionzng Board, (a) "When you have
figured your proper group under section
4 above, you must, on or before June 19,
1944, file with your War Price and Ra-
tioning Board a-signed statement with
the name and address of your establish-
ment, its type (such as night club, hotel,
restaurant, tavern) and .the group to
which it belongs. Thereupon the War
Price and Rationing Board will send you
a card bearing your group number. If
you begin operating your establishment
after the effective date of this -order, you
must likewise file said signed statement
in this manner as soon as you begin
operating.

(b) If you are now inoperation and
have not filed the signed statement
showing the group number to which you
belong as provided in paragraph (a)
above, -you must do so immediately. If
you have failed to file said signed state-
ment as herein required, you are hereby
classified, as a Group 3B seller and you
may not sell or offer for sale any bever-
age subject to this order at prices higher
than the applicable ceiling prices listed
for Group .3B sellers in the appendices
hereof. Failure to file said signed state-
ment as herein providedis a violation of
this order and also subjects you to other
penalties herein provided.

SEC. 6. M1odification of pnces. After
you .have determined your group and
have put into effect the ceiling prices
provided in this order for that group,
the Office of Price Administration Dis-
trict Director for the District in which
your establishment is located may direct
you to charge lower ceiling prices:

(a) If, on the basis of your April 4-10,
1943 legal ceiling prices, this order,
properly applied, requires you to be
placed into a group with lower ceiling
prices.

(b) If, as a result of speculative, un-
warranted, or abnormal increases, con-
trary to the purpose of the Emergency
Price Control Act, as amended, your
legal ceiling prices on April 4-10, 1943,
were excessive in relation to the legal
ceiling prices- of other comparable estab-
lishments In the District.

SEC. 7. Exempt sales. The following
sales are exempt from the operation of
this order. However, unless they are
otherwise exempt from price control,
they shall remain subject to the appro-
priate maximum price regulation or
order:

(a) Sales by persons on board com-
mon carriers (when operated as such),
including railroad dining cars, club cars,
bar cars, and buffet cars, or sales other-
wise governed by Restaurant Maximum
Price Regfllation 1 (Dining Car Regula-
tion)

1b) Sales by public and private hos-
pitals insofar as they serve to patients.

(c) Sales by eating cooperatives
formed by members of the Armed
Forces (as, for example, officers' mess)
operated as a non-profit cooperative
(where no part of the net earnings inures
to the benefit of any individual) which
sells food items or meals on a cost basis
(or gs near thereto as reasonable ac-
counting methods will permit), and sub-
stantially all sales of which are made to
members of the Armed Forces who are
members of the cooperative.

(d) Sales where the beverages subject
to this order are included in, and sold as
part of, a meal and where the price of
such beverage is included in the price of
the meaL (Such sales remain'under
Restaurant Maximum Price Regula-
tion 2.)

(e) Sales by the War Department or
the .Depjartment of Navy of the United
States through such Departments' sales
stores, including commissaries, ships'
stores ashore, and by stores operated as
army canteens, post exchanges, or ships'
activities.

(f) Bona fide private clubs Insofar as
such clubs sell only to members or bona
fide guests of members. Whenever such
clubs sell to persons other than mem-
bers or bona fide guests of members,
such clubs shall be considered for all
sales an eating or drinking establishment
and subject to this order. No club shall
be considered to be exempt as a private
club, within the meaning of this sub-
paragraph, unless such club-is a non-
profit organization and is recognized as
such by the Bureau of Internal Revenue
and unless Its members pay dues (more
than merely nominal in amount), are
elected to membership by a governing
board, membership comnittee or other
body, and unless It is otherwise operated
as a private club.

No club organized after the effective
date of this order shall be exempt unless
and until It has filed a request for ex-
emption with the District Office of the
Office of Price Administration of the
area in which It is located, furnishing

such Information as may be required,
and has received a communication from
such office authorizing exemption as a
private club.

SEc. 8. Evasion. If you are an opera-
tor of an eating or drinking establish-
ment, you must not evade the ceiling
prices *established by this order by any
type of scheme or device;, among other
things (this is not an attempt to wis all
evasive practices) you must not:

(a) Institute any cover, minimum
bread and butter, service, corkage, enter-
tainment, checkroom, parking or other
special charges which you did not have
in effect on any corresponding day dur-
ing he seven-day period from April 4-10,
1943, or

(b) Increase any cover, minimum,
bread and butter, service, corkage, en-
tertainment, checkroom, parking or
other special charges which you did have
in effect on any corresponding day during
the seven-day period from April 4-10,
1943. or

(c) Require as a condition of sale of a
beverage the purchase of other items or
meals, except that during the hours from
11:30 a. m. to 1:30 p. m. and the hours
from 6:00 p. m. to 8:00 p. m., any eating
or drinking establishment which derives
not less than '70% of its gross revenue
from the sales of prepared food items
(not including beverage items) sold for
consumption on the preises may refuse
to sell beverages subject to this order for
consumption on the premises durin
those hours to persons who do not also
purchase food Items.

SEc. 9. Records and menus. If you
are an operator of an eating or ornk-
ing establishment subject to this order,
you must observe the requirements of
General Order 50, as well as Restaurant
Maximum Price Regulation No. 2, either
as revised and amended or as may ba
revised and amended, with reference to
the filing and keeping of menus and the
preservation and keeping of customary
and future records. Among other pro-
visions of G neral Order 59 are the fol-
lowing:

- (a) Preserve all existing records re-
lating to prices, cost Vid sales of food
Items, meals, and beverages;

(b) Continue to prepare and maintain
such records as have been ordinarily
kept;

(c) -Keep for examination by the Office
of Price Administration two copies of
each menu used by the establishment
each day, or a daily record in duplicate
of the prices charged for food items, bev-
erages, and meals. If the establishment
has customarily used menus, it must con-
tinue to do so.

SEc. 10. Posting of prices. If you are
an operator of an eating or drinking
estab'lihment, you must post and keep
posted the ceiling prices of the beverages
subject to this order sold by your estab-
lishment, either by*

'(a) Supplying the customers menus or
bills of f-re showing the beverages sub-
Ject to this order which are sold by the
es.tablifiment; and showing the brand
name, quantity, and ceiling price of each
kind and type of bottled beverage, and
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the quantity and ceiling price of all bev-
erages sold on draught, or

(b) Posting a sign giving the same in-
formation as required on menus or bills
of fare by paragraph (a) above. Such
a sign must be posted in the establish-
ment at a place where it can easily be
read by the customers. If you prefer,
you may ,use a similar sign furnished by
the Office of Price Administration.

(c) No establishment which fails to
comply with the posting requirements of
this'section may sell any beverage sub-
ject to this order at a higher price than
provided for Group 3 B sellers 4n the
appendices hereof during, such time as
such establishment is.not in compliance
with this section.

SEc. 11. Posting of group number
(a) If you operate an eating or drinking
establishment selling at retail beverages
subject to this order, you must post, and
keep posted, in the premises a card or
cards clearly visiblb to- allrpurchasers
showing the group number of your estab-
lishment as classified under this order.
The card must read "OPA 1 B," or "OPA
2 B," or "OPA 3 B," whichever is appll-
cable. You may use the card or cards
furnished you for this purpose by the,
War Price and Rationing Board.

(b) No establishment which fails to
comply with the posting requirements of
this sectiod may sell any. beverage sub-
ject to this order at a higher price than
provided for Group 3 sellers in the ap-
pendices hereof during such. time as such
establishment Is not in compliance with
this section.

SEC. 12. Receipts and sales slips. Re-
gardless of whether or not receipts have
customarily been issued, upon request by
any customer at the time of payment, a
receipt containing a full description of
the beverage sold and the price of same
must be issued. Such receipts must
show the date of issue and.bear the sig-
nature of the person 'issuing same. If
you have customarily issued receipts or
sales slips, you may not now discontinue
the practice.

SEC. 13. Operation of several places.
If you own or operate more -than- one
place sellink beverages subject to this
order, you must do everything required
by this regulation for each place sepa-
rately.

Sic. 14. Enforcement. If you violate
any provision of this regulation, you are
subject to 'the criminal penalties, civil
enforcement actions, suits for treble
damages and proceedings for suspen-
sions of licenses, provided- for by the
Emergency Price Control Act of- 1942,
as amended.

SEC. 15. Licensing. The provisions of
Licensing.Order No. 1, licensing all per-
sons who make sales under price-con-
trol, are applicable to all sellers subject
to this order. If you. are a seller subject.
to this order, your license may be sus-
pended fQr violation of the license or df
the order. If your license is suspended,
you may not, during the period of sus-
pension, make any sale for which.your
license has been suspended.

SEC. 16. Relation to other maximum
price regulations. This order supersedes

thf provisions of Revised Maximum Price
Regulation No. 259 and the General
Maximum Price Regulation insofar as
such' prdvisions were applicable to sales
at retail by eating and drinking estab-
lishments of beverages subject to this
order. Sales of beverages subject to this
order, when sold as part of a meal and
when the price of same is Included in the
price of a meal, remain subject to- the
provisions of Restaurant Maxamum Price
Regulation 2.

SEC. 17. Definitions. (a) "Malt bev-
erage" is any malt beverage produced
either within or without the Continental
United States, and includes tlose com-
monly designated as beer, lager beer, ale,
porter and stout.

(b) "Cereal beverage" is any beverage
produced from Eereals either within or
without the Continental United States
and commonly known as "near-beeir"

(c) "On draught" means dispensed by,
a seller at retail from any container of

s barrel or larger size.
(d) 'Person" includes anjndividual,

corporation, partnership, association, or
any other organized group of persons,
or legal successor or representative of any
of the foregoing, and includes the United
States or any agency thereof, or any
other government, or any of Its political

-subdivisions, or any agency of any of
the foregoing.

(e) "Sales at retail" or selling at "re-
tail" means a sale or selling to an ulti-
mate consumer other than an industrial
or commercial user.

(f) "Eating or drinking establishment"
shall include any place, establishment
or location, whether temporary or per-
manent, in which any prepared food item
or meal, or any beverage Is sold for Im-
mediate consumption on the premises
or to-be.carried away without substantial
change in form or substance. However,
grocery -and other stores that do not
sell food items or meals, or beverage for
immediate consumption on the premises
are specifically excluded from this defi-
nition.

(g) "Other definitions." Unless the
context otherwise requires,.,the deflni-
tions set forth in section 302 of the Ener-

-gency- Price Control Act- of' 1942, as
amended, and in § 1499.20 of the General
Maximum Price Regulation, shall apply-
to the other terms used herein.

SEC. 18. Transfers of business or stock
In trade. If the business assets, or stock
in trade of any establishment are here-
after sold or otherwise transferred, or
have been sold or transferred subsequent
to April 10, 1943, and the transferee car-
ries on the business or continues to sell
malt beverages covered by this order in
the same location, the maxinum prices
of the transferee shall be the same as
those to which its-transferor would have
been subject if no such transfer had
taken place, and its obligations to keep
records sufficient to vgrify such prices
shall be the same. The transferor shall
either preserve and make available or
turn over to the transferee all recordIs of
transactions prior to the-transfer whcl
are necessary to enable the transferee to
comply with the record-keeping require-
ments of this order. If there is a lapse of
business operations in connection with

such a transfer for a period of sixty days,
selling prices shall be determined as pro-
vided In section 4 for a new seller.

SEC. 19. Changes in location. Xf any
establishment Is hereinafter moved to a
new location, the establishment shall be
considered a new seller Under this order
and shall determine its ceiling prices un-
der the provisions of section 4.

SEC. 20. Petitions for amendment.
Any person dissatisfied vith any of the
provisions of this order may request the
Office of Price Administration to amend
the order. Such petition for amend-
ment must be filed in pursuance of the
provisions of Revised Procedural Regu-
lation No. 1, except that the petition for
amendment shall be directed to, filed
with, and acted upon by the District Di-
rector of the Jackson (Mississippi) Dis-
trict Office.

SEC. 21. Revocation and amendment.
Ths. order may be revoked, amended, or
corrected at any time.

SEC. 22. Effective date. This order
shall become effective January 20, 1945.

NoTs: The reporting and record keeping
requirements of this order have been ap-
proved by the Bureau of the Budget and in
accordance with the Federal Reports Act of
1942.

(56 Stat. 23, 765; 57 Stat. 566; Pub. Law
383, 78th Cong.,.E.O. 9250, 7 P.R. 7871,
E.O. 9328, 8 FR. 4681, G.O. 50, 8 F.R.
4808)

Issued at Jackson, Mississippi, this
18th day of January 1945.

WIuaMx ig. HOLCOMB,
District Director

AppsNDix'A

BOTTLED BEERS AND ALEs
GROUP in

Maximum Priceper bottle
Commodity and brand or per b

trade name
12-ounce 82-ounce

Beer: Cents Cents
Barbarosa ....................... 25 51
Bay State ....................... 25 6i
Budweiser ..................... 25 S1
Canadian Ace. .................. 25 S

-Down's Art & Art .............. 23 51
Dorquest ....................... 25 51
Embassy Club ................. 25 61
God Coast .................... 25 51
Gold Medal TlvolL ............. 25 51
Oxford ......................... 25 51
Pabst Bl, Ribbon ............... 25 i
Peter Hand Extra Palo ...... 25 51
PloneerVtctory ................. 25 61
Ritz ................ 25 1
Schlitz ........................ 25 6,
Van Wyck ...... ........ 25 51
Ziegler's 620 ..................... 25 al
Down's Special Lager Cents

A(7-ounce bottle only) ....... 18Ale:
Ballantino ...................... 25 51
Carling's Red Cap .............. 25 81

Imported-beer:
Carta Blanca .----------- -5 .........
Cerveza Victoria Cents

(6%o-ounce bottle) ........ 25
All other, brands of domestic or

imported beer and ale not listed
above and not listed In Appendix
"B" hereof, including unlabeled
beer add ale ..................... 20 40

Draught beer and ale: Cents
. 5-ounce glass ................

10-ounce glass ............... 1
14-ounceglas ............... 15

16-ounce glass ........... 17 1
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Philadelphia Order 8-F, Amendment 17,
covering fresh fruits and vegetables in cer-
tain counties in Pennsylvania, filed 3:43 p.m.

Scranton Order 16, Amendment 3, covering
eggs in certain counties in the State of Penn-
sylvania, filed 3:41 p. m.

Scranton Order 17, Amendment 3, cover-
ing poultry in certain counties in the State
of Pennsylvania, filed 3:41 p. in.

REGION III

Cincinnati Order 1-P Amendment 6, cov-
ering fresh fish and seafood in certain coun-
ties in Ohio, filed 3:45 p. m.

Cincinnati Order 4-F, Amendment 9, cov-
ering fresh fruits and vegetables In Hamil-
ton County, Ohio, filed 3:44 p. In.

Cincinnati Order 5-F, Amendment 9, cov-
ering fresh fruits and vegetables in certain
counties in the State of Ohio, filed 3:45 p. In.

Cincinnati Order 6-F, Amendment 2, cov-
ering fresh fruits and vegetables in certain.
counties in the State of Ohio, filed 3:45 p. m.

Cleveland Order F-3, Amendment 30, cov-
ering fresh fruits and vegetables in certain
counties in the State of Ohio, filed 3:41 p. in.

Cleveland Order F-4, Amendment 30, cov-
ering fresh fruits and vegetables in certain
counties In the State of Ohio, filed 3:40 p.-m.

Detroit Order 2-W, Amendment 1, cover-
ing community food prices In the Detroit
Area, filed 3:28 p. In.

Detroit Order 5-F Amendment 4, cover-
ing fresh fruits and vegetables in certain
counties in Ohio, filed 3:28 p. in.

Encanaba Order 21F-39, Amendment 4,
covering fresh fruits and vegetables in cer-
tain counties in Michigan and Wisconsin,
filed 3:29 p. m.

Indianapolis Order 14-F, Amendment 7,
covering fresh fruits and vegetables in cer-
tain counties in Indiana, filed 3:37 p. in.

Indianapolis Order 15-F, Amendment 7,
covering fresh fruits and vegetables in cer-
tain counties in Indiana, filed 3:37 p. In.

Indianapolis Order 16-F Amendment 7.
covering fresh fruits and vegetables in cer-
tain counties in Indiana, filed 3:36 p. in.

Indianapolis Order 17-F, Amendment 7,
covering fresh fruits and vegetables in cer-
tain counties in Indiana. Filed 3:36 p. in.

Indianapolis Order 18-F, Amendment 4,
covering fresh fruits and vegetables in cer-
tain counties in Indiana, filed 3:35 p. in.

Indianapolis Order 19-F, Amendment 4,
covering fresh fruits and vegetables In cer-
tain counties in Indiana, filed 3:35 p. in.

Lexington Order 1-F, Amendment 72, cov-
ering fresh fruits and vegetables in Fayette
County, Kentucky, filed 3:35 p. m.

Lexington Order 3-F, Amendment 63, cov-
ering fresh fruits and vegetables in Boyd
County, Kentucky, filed 3;35 p. in.

Lexington Order 4-F, Amendment 10, cov-
ering fresh fruits and vegetables in certain
counties in Kentucky, filed 3:34 p. I.

Louisville Order 12-F, Amendment 9, cov-
ering fresh fruits and Vegetables In certain
counties in Kentucky and Indiana, filed 3:29
p.m.

Louisville Order 13-F Amendment 9,. cov-
ering fresh fruits and vegetables in certain
counties in Kentucky, filed 3:29 p. In.

Louisville Order 14-F, Amendment 9. cov-
ering fresh fruits and vegetables in certain
counties in Kentucky, filed 3:29 p. in.

REGION IV

Atlanta Order 24-C, Amendment 2, cover-
Ing food items for poultry in the Atlanta
Area, filed 3:40 p. in.

Atlanta Order 25-C, Amendment 2, cover-
ing'poultry in the Atlanta Area, filed 3:40
° in.
Columbia Order 5-F Amendment 12, cover-

Ing poultry in certain counties in South Car-
olina, filed 3:40 p. In.

Columbia Order 6-F, Amendment 4, cover-
Ing poultry in certain counties in the State
of South Carolina, filed 3:39 p. m.

Jackson Order 4-F, Amendment 21, cover-
ing fresh fruits and vegetables in certain
counties in Mississippi, filed 3:39 p. in.

Jackson Order 5-F, Amendment 5, cover-
ing fresh fruits and vegetables in certain
counties in Mississippi, filed 3:39 p. In.

Memphis Order 22, Amendment 7, covering
poultry in the Memphis Area, filed 3:40 p. in.

Miami Order 1-F, Amendment 3, covering
fresh fruits and vegetables in certain coun-
ties in Florida, filed 3:37 p. m.

Miami Order 3-F Amendment 1, covering
fresh fruits-and vegetables in certain coun-
ties in Florida, filed 3:39 p. in.

Miami Order 4-F, Amendment 1, covering
fresh fruits and vegetables in certain coun-
ties In Florida, filed 3:37 p. m.

REGION VIII

Portland Order 1-W, covering community
food prices in the State of Oregon, filed 3:30
p.m.

Portland Order 1-W, Amendment 1, cover-
ing dry groceries in certain counties in Wash-
ington.-and Oregon, filed 3:31 p. in.

I Portland Order 2-p, covering food items in
certain -areas in Washington and Oregon.
filed 3:30-p. m

Portland Order 2-P, Amendment 6, cover-
ing fresh fish and seafood in certain areas in
Oregon and Washington, filed 3:30 p. m.

Portland Order 20, Amendment 5, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:33 p. m.

Portland Order 20, Amendment 6, covering
dry groceries n certain areas in Washington
and Oregon, filed 3:32 p. m.

Portland Order 27, Amendment 1, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. in.

Portland Order 27, Amendment 2, covering
dr- groceries in certain areas in Washington
and Oregon, filed 3:32 p. in.

Portland Order 27, Amendment 3, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. in.

Portland Order 28, Amendment 2, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:32 p. in.

Portland Order 28, Amendment 3, covering
dry groceries In certain areas in Washington
and Oregon, filed 3:31 p. in.

Portland Order -9, Amendment 2, covering
dry groceries in certain areas in Washington
and Oregon.led 3:31 p.m.

Portlaifd Order 30, Amendment 3, covering
dry groceries in certain areas in Washington
and Oregon, filed 3:31 p. m.

San Diego Order 2-F, Amendment 16, cov-
e.ring fresh fruits and vegetables in the San
Diego Area, filed 3:30 p. In.

San Diego Order 3-F, Amendment 13, cov-
ering fresh .fruits and vegetables in the San
Diego Area, filed 3:29 p. m.

San Francisco Order F-7, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3:34 p. in.

San Francisco Order F-8, Amendment 2,
covering fresh fruits and vegetables in certain
vities in California, filed 3:34 p. m.

San Francisco Order F-9, Amendment 2,
covering fresh fruits and vegetables in certain
cities in California, filed 3:33 p. in.

San Francisco Order F-10, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3:33 p. m.

San Francisco Order F-11, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3:33 p.'m.

San Francisco Order F-12, Amendment 2,
covering fresh fruits and vegetables in cer-
tain cities in California, filed 3!33 p. in.

Copies of any of these orders may be

obtained from the OPA Office in the
designated city.

IF. R. Doc. 45-4881; Filed, Mar. 27, 1945;
11:53 a. m.]

SECURITIES AND EXCHANGE COM-
MISSION.

[File Nos. 4-87, 89-7]

FEDERAL LIGHT & TRACTION CO., ET AL.
NOTICE Or FILING OF APPLICATION For EX-

TENSION OF TIME AND ORDER FOR HEAPING
At a regular session of the Securities

and Exchange Commission, held at its
office in the City of Philadelphia, Pa., on
the 24th day of March, A. D., 1945.

In the matter of FederallAght & Trac-
tion Company and its subsidiary com-
panies, File No. 54-87; Cities S-rvlce
Power & Light Company and its subsidi-
ary companies, File No. 59-7.

The Commission having entered its
order on March 30, 1944, pursuant to
section 11 (b) (1) of the Public Utility
Holding Company Act of 1935, directing
Federal Light & Traction Comuany to
sever its relationships with The Tucson
Gas, Electric Light and Power Company
and with Tucson Rapid Transit Company
and to dispose of any interest, direct or
indirect, in the properties of S'onewall
Electric Company adjacent to the prop-
erties of The Tucson Gas, Electric Light
and Power Company and providing that
Federal might within the time fixzd for
compliance with said order by the -Act,
elect to retain its interest, in said prop-
erties, in which event, however, it thould
dispose of its other interests except those
in Deming Ice and Electric Company
(said order reserved jurisdiction as to
the retainability with The Tucson Gas,
Electric JAght and Power Company Of
Deming Ice and Electric Company and
Tucson Rapid Transit Company)

Notice is hereby given that Federal
Light & Traction Company has filed an
application pursuant to, section 11 (c)
of the Public Utility Holding Company
Act, requesting that the time for com-
pliance with the order of the Commission,
dated March 30, 1944, be extended for an
additional year and requesting further
that the right of election of Federal
Light & Traction Company mentioned in
said order be likewise continued.

All interested persons are referred to
the application which is on file in the
offices of the Commission for full details.

It appearing to the Commission that
it is appropriate in the public interest
and in the interest of investors and con-
sumers that a hearing be held to consider
said application;

It zs ordered, That a hearing on the
application under the applicable pro-
visions of the Act and the Rules of the
Commission thereunder be held on the
5th day of April 1945, at 11:00 a. tn.,
e-w. t., at the offices of the Securities and
Exchange Commission, 18th and Locust
Streets, Philadelphia 3, Pa., in such room
as may be designated on that day by the
hearing room clerk in Room 318.

It is further ordered, That Henry C.
Lank or any other officer or officers of
the Commission designated by it for that
purpose shall preside at such hearing.
The officer so designated to preside is
hereby authorized to exercise all powers
granted to the Commission under section
18 (a) of the act and to a trial examiner
under the Commission's rules of practice.
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It is further Qrdercd, That without
limiting the scope of the issues presented

- by said application particular attention
will be directed at said hearing to the
following matters:

1. Whether Federal Light & Traction
Company has exercised due diligence in
its efforts to comply with the Commis-
sion's order of March 30, 1944.

2. Whether an extension of an addi-
tional year for compliance with said
order of March 30, 1914 is necessary or
appropriate in the public interest or for
the protection of investors or consumers.

It is further ordered, That any person
desiring to be heard or otherwise wishing
to participate in this proceeding shall
file with the Secretary of the Commis-
sion on or before Anril 3, 1945 his appli-
cation therefor as provided in Rule N I
of the Commission's rules of practice.

It is further ordered, That the Secre-
tary of the Commission shall serve notice
of this order by mailing a copy thereof
by registered mail to Federal Light &
Traction Company and that notice shall
be given to all other persons by publica-
tion thereof in the FEDERAL REGISTER.

By the Commission.

[SML] ORVAL L. DuBoIs,
Secretary.

[F. R. Doc. 45-4912; Filed, Mar. 27, 1945;
2:49 p. m.]

[File No. 70-10491
PACIFIC GAS AND ELECTRIC CO.

SUPPLEMENTAL ORDER GRANTING LPPLICATION

At a regular session of the Securities
and Exchange Commission, held at its
office in the City of Philadelphia, Pa., on
the 26th day of March 1945.

Pacific Gas and Electric Company, a
public uilty subsidiary of The North
American Company, a registered holding
company, having fled an application,
and amendments thereto, pursuant to
section 6 (b) of the Public Utility Hold-
mg Company Act of 1935 for exemption
from the provisions of section 6 (a) of
said act of the issue and sale of $80,000,-
000 principal amount of its First and
Refunding Mortgagh Bonds, Series M,
3%, due December 1, 1979, to be sold in
accordance with Rule U-50 promulgated
under said act; and

The Commission by its memorandum
opinion and order of March 20, 1945,
having granted said application, as
amended, subject to the condition that
the proposed issue and sale of said bonds
not be consummated until the results
of the competitive bidding pursuant to
Rule U-E0O shall have been made a matter
of record in this proceeding and a fur-
ther order entered in the light of the rec-
ord so completed, and havng reserved
junsdicion over the price to be paid to
the company for such bonds and the
underwriters'- spread and its allocation;
and

Pacic Gas and Electric Company
having filed a further amendment to its
application, setting forth the action
taken to comply with Rule U-50, and
showing that, pursuant to the invitation
for competitive bids, two bids on said
bonds by two groups of underwriters
haded by Blyth & Co., Inc. and Halsey,

Stuart & Co., Inc., respectivOy, were re-
ceived as follows:

PrsIto
Undc' rn moiny IAnnLmimtiggroups Mn o c

rr!nci crmriy
mcunt)

]lIth & Co. Inc -.-------- -1C! 2
11ilsay, Etuart, & Co Inc_ 16,. 15 E7

I Plu3 rccrucd fntcrc-t.

Said amendment having further stated
that Pacific Gas and Electric Company
has accepted the bid of Blyth F Co., Inc.
for the bonds. as set out above, and that
the bonds will be offered for sale to the
public at a price of 107.625% of the prin-
cipal amount thereof-plus accrued in-
terest from December 1, 1944, resulting
in an underwriters' spread of 0.746% of
the principal amount of said bonds; and

A further hearingto consider said mat-
ters having been held, and the Commis-
sion having examined said amendment
and considered the record herein, and
finding no basis for Imposing terms and
conditions with respect to the price to be
paid to the company for said bonds, the
underwriters' spread and its allocation;

It is ordered, That, subject to the terms
and conditions contained in Rule U-24,
said application, as amended, be and the
same hereby is granted.

By the Commision.

[SAmL] OaVL I. DuBois,
Secretary.

IF. n: Doc. 45-4913; FPled, Z r. 27, 1915;
2:49 p. m.1

WAR PRODUCTION BOARD.
[C-251

ROLIUALD SOLIuCwI AUD P.UL=NE

CONSENT ORDER

Romuald S~olnlcld and Pauline Stol-
nicki, his wife, of 8109 Handrie Street,
Detroit, Michigan, are charged by the
War Production Board with having done
construction on November 18. 1944, of a
store at 16810 Joy Road, Detroit, Mich-
igan, without permission of the War Pro-
duction Board, in violation of Conserva-
tion Order L-41. Romuald Stolnlcd and
Pauline Stolnickl idmilt the violation as
charged, do not desire to contest the
charge, and have consented to the issu-
ance of this order.

Wherefore, upon the agreement and
consent of Romuald StolnicUi and Paul-
ine Stolnlcki, the Regional Compliance
Chief, and the Regional Attorney, and
upon the approval of the Compliance
Commissioner, It is hercby ordered,
That:

(a) Romuald Stolnickl and Pauline
Stolnicki shall do no construction on the
premises at 16810 Joy Road, Detroit,
Michigan, including putting up, altering
or finishing the structure, unless here-
after specifically authorized in writing
by the War Production Board.

(b) Nothing contained in this order
shall be deemed to relieve Romuald Stol-

nic!i and Pauline Stolnlclu from any re-
striction, prohibition or provision con-
tained in any other order or re-ulation of
the War Production Board except inso-
far as the same may be inconsistent with
the provisions hereof.

(c) The restrictions and prohibitions
contalned herein shall apply to Romuald
Stolnicid and Pauline Stolrucn, their
successors and assigns, or persons acting
on theirbehalf. Prohibitions against the
taking of any action include the taking
indirectly as well as directly of any such
action.

Is.sued this 2"lth-day of March 1915.
WAr ProDucTionr Boarn,

By J. Jcs=~i WH=A-e.
Recording Secretarj.

[IF. R. Dec. 45-4333; Piled. MLr. 27, 1915;
5:05 p. m.]

IC-2ESI
Jos PoEMA

coNSsnT CRDER
Joseph Poremba, 4460 West J.fferson

Avenue, Ecorse, Michigan, is charged by
tha War Production Board with having
done construction, during the period
June to December, 194, of two restaur-
ants -at 4430 West Jefferson Avenue,
Ecorze, Michigan, and 4530 West Jaffer-
son Avenue, Ecorse, Michigan, without
permission of the War Production Board
and in violation of War Production Board
Conservation Order L-41. Joseph Par-
emba admits the violations as charged,
does not desire to contest the charge, and
has consented to the issuance of this or-
der.

Wherefore, upon the agreement and
conrsent of Joseph Poramba, the Regional
Compliance Chief, and the Rgional At-
torney, and upon the approval of the
Compliance Commissoner, It zs hereby
ordered, That:

(a) Joseph Poremba shall do no con-
struction on the premises at 416 West
Jefferson Avenue, Ecorse, Michigan, and
4530 West Jefferson *venue, Ecorse,
Michigan, Including putting up, altering
or finishing these structures, unless here-
after sp2cflcally authorized i vniting
by the War Production Board.

(b) Nothing contained in this order
shall be deemed to relieve Joseph Por-
emba from any restriction, prohibition
or provision contained in any other or-
der or regulation of the War Production
Board except insofar as -the- same may
be inconsistent with the provimons heija-
of.

(c) The restrictions and prohibiions
contained herein shall apply to Joseph
Poremba, his successors and assigns, or
parsons acting on his behalf. Prohibi-
tions against the taking of any action
include the taking indirectly as well as
directly of any such action.

Issued this 27th day of March 1945.

W:X PaOnUCTIOer BOsro,
By J. Jos= WE=L,

Recording Secretary.

[P. I. Dc. 45-4934; Filed, Mar. 27, 19-Z;
5:08 p. m.]
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[C-291]

B. W KERR
CONSENT ORDER

B. W Kerr of Ft. Lauderdale, Florida,
on or about May 15, 1944 began and
thereafter carried on the construction of
a two-story building, consisting of a work
shop and three garages on the ground
floor, and living quarters on the second,
on his property off S. W 15th Avenue and
Davie Boulevard on New River, Ft.
Lauderdale, Florida, without authonza-
tion from the War Production Board.
The cost of this construction up to the
time it was discontinued was approxi-
mately $6,000.00 and hence exceeded the
limit of $200.00 permitted by Conserva-

tion Order L-41 and'was in violation of
that order. B. W. Kerr admits the viola-
tion and does not care to contest the
same, and has consented to the issuance
of this order.

Wherefore, upon the agreement and
consent of B. W. Kerr, the Regional Com-
pliance Chief and Regional Attorney,
and upon the approval of the Compli-
ance Commissioner, It 7s hereby ordered,
That:

(a) B. W Kerr, his agents, associafes
or contractors, shall not do any further
construction -work on said building on
New River, Ft. Lauderdale, Florida, as
more fully described above, nor cause the
same to be done until and unless here-

after specifically authorized in writing by
the War Production Board.

(b) Nothing contained in this order
shall be deemed to relieve B. W. Kerr, his
successors or assigns, from any restric-
tion, prohibition or provision contained
in any other order or regulation of the
War Production Board, except insofar
as the same may be inconsistent with the
provisions hereof.

Issued this 27th day of March 1045,
WAR PRODUCTION BOARD,

By J. JosEPH WHELAN,
Recording Secretary.

F. R. Doe. 45-4935; Filed, Mar. 27, 1043;
5:06 p. M.]
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